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BUILT BY SPECIALISTS 
BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY Buffalo sausage machinery 
will give you is designed, manufactured and 
BETTER YIELD—better casings. serviced by the most highly 
is ge a specialized organization of its 
Ecamee type. That’s why Buffalo 
Write for.catolog .. machinery... today as always... 
Gnd inbormaltey produces the highest quality 
sausage fot the lowest overall cost, 





Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
gtinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 


@ “Cool Cutting" 
Grinders 


* @ “Direct Cutting’ Converters 


be RE EE ES ES Tt 


aT ; |. The Highest Quality.” 
fa “8 a a ni @ausage Machindll 
i -for 90 years a 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. * Sales and Service Offites in Principal Citie? § 1. i. 
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FOLDING CARTONS 


trademark is 
wit! 
Permission 
of SEILER’s, 
INc., Phila. 





Schoettle is serving the meat industry with folding 
paper cartons that can be depended on to deliver 
your product safe and wholesome. For fresh food, 
frozen foods, processed foods, moist foods Schoettle 
cartons offer the utmost in protection, the utmost in selling 
power. Folding cartons, paraffin cartons, hot wax, 
cold wax Schoettle precision waxing and precision 
construction means greater gloss, brilliant 


printing and highest protection. 


For any packaging problem, write, phone or wire. 


EDWIN J. SCHOETTLE COMPANY... 


533 NORTH ELEVENTH STREET, PHILADELPHIA 23, PA. 


STevenson 2-2000 
New York—225 West 34th Street—Chickering 4-2559 
6-1012 
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Volume packers of meat, cheese, 
frozen foods and other perishables 
boost production rates on inert-gas 
- and vacuum packaging lines 


The new Flex- = ae : John Taylor Cumbler, President 


eo or = Taylor Provision Company 
prescient jog a Trenton, New Jersey: 


from 17 to 13 
people — yielded 


better then 1 “Our new ‘Flex-Vac 6-12’ 


—a net gain in 
output of 50% 


carmen our” a la : has given us a 50% gain 
ra in output per man-hour” 


This new, continuous, fully-automatic 
rotary packager will handle standard 
4x4-inch packages (single or twin-pack) 
at speeds of 60 units per minute or 
better. It will wrap 4x8-inch products at 
30 packages per minute. 


Saves 50% on packaging material 
Model 6-12 Flex-Vac cuts conventional 
wide heat-seal closure to a neat 4” lip— 
for most packagers, a saving on 
materials of 50%. 


Perfect registration, flow control 
The new Flex-Vac has its own in-feed 
conveyor to assure completely accurate 
product registration and complete 
flow control. 


Flex-Vac “6-12” gives you more attractive 
packaging ... greater merchandising 
flexibility. 6-12” packages display better— 
open the way to larger unit sales— 

make possible new combination and 

tie-in promotions. 











Send for complete data 


We'll be glad to send you more detailed 
information, including actual 
production-line photographs and current 
performance records. 


. STANDARD PACKAGING corporation 


ft \ FLEXIBLE PACKAGING DIVISION, CLIFTON, N. J. 
we MODERN PACKAGES DIVISION, LOS ANGELES, CALIF. 
“ TM. 
SALES OFFICES: 551 Fifth Avenue, New York 17, N. Y. « 1 Lisbon Street, Clifton, N. J. ¢ 1200 Fullerton Avenue, Chicago, Ill. « St. Albans, Vt, 
Sheldon Springs, Vt. « 806 Park Square Building, Boston 16, Mass. * 123 South Broad Street, Philadelphia 9, Pa. « 734 S. E. Ankeney, Portland, Ore. 


4500 East Dunham Street, Los Angeles, Calif. « 430 40th Street, Oakland, Calif + 68 35th Street, Brooklyn, N. Y. » Burling Ontario, Canada 





Y 31, WHRTHE NATIONAL PROVISIONER, MAY 31, 1958 5 

















BEEF 
EQUIPMENT 


“BOSS” ELECTRIC BEEF HOIST 


744 H.P. motor at a speed of 120 feet. 
minute. Lift capacity is 2000 pounds at 


“BOSS” Electric Beef Hoists are available in 
a variety of sizes and speeds for raising cattle 
to the bleeding rail, lowering to the dressing 
bed, elevating to the dressing rail, and for 
operating knocking pen doors and other mis- 
cellaneous equipment. 


These hoists may be furnished with 5 H.P. 
motor at a speed of 90 feet per minute or with 


speeds. 


Magnetic starter with raise and lower p 
button control and limit switch is req 
mended when landing carcasses on bleeg 
rail, or drum switch with pull ropes may 
provided for the dressing bed area. 3 


‘THIS IS THE COMBINATION THAT. CUTS YOUR costs 


Exhaustive tests and years of study have gone into each and every 
unit of “BOSS” Beef Equipment and Machinery. The many im- 


“BOSS” Knocking Pen proved and patented features can increase production and decrease 


“BOSS” Landing D 


“BOSS” Dropper 


costs. 


“BOSS” Knocking Pens, single, dou- 
ble, or tandem, position the animals 


properly for knocking and discharge 
the stunned animals to the dry area 


without manual assistance. 


“BOSS” Friction Carcass Drop- 
per with five coil spring actuated 
hook return. Internal expanding 
brake for positive action. Hook 
alignment is automatic. Rail end 
is always closed either by hook 
or safety stop. Operator has con- 
stant and complete control. All 
exclusive and patented features. 


hoist to rail. 


The “BOSS” Safety Beef Head 
Splitter with 5 H.P. brake type 
motor offers all of the gperating 
and safety features which you 
expect a key unit of equipment 
to provide. Many ofits basic ad- 
vantages are pg Mand un- 
obtainable in other makes of 
equipment. Rigid cast iron con- 
struction greatly reduces wear 
due to the jarring shocks of op- 
eration. 


“BOSS” Landing Device for smooth 
and positive transfer of animal from 


MA oe 7, te 


“BOSS” Head Splitter 


“BUTCHERS’ SUPPLY COMPAN| 
CINCINNATI 16, OHIO 


THE NATIONAL PROVISIONER, MAY 31, 1 








Automatic electric defrost unit for the 28 meat cutting room 





Fadludive [hirpiovere holds heat at coils 


assuring fast, positive defrost 





Sas edlottidl by Mz. Coyptractoe because 


of the economy and ease of installation and the I | 
simplicity of service. 3 we 


ae cblittad by NM. Lutehior because 


it keeps meat firm and easy to cut, keeps defrost 
heat from the meat and requires less box space. 


ANY 


) ap ot OL @) 5 D 
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HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 
aay 


©) 


for positive dependability... 
efficiency... serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 


and specifications on models to 


@ light weight — permit 
bigger payloads 


® compact — occupy less 
cargo space 


@ more refrigerating 
capacity per pound 
of weight 


@ high volume, low 
velocity air flow 


& easier to install — 
designed for maximum 
serviceability 


@ lowest initial costs 


@ lower operating and 
maintenance costs 


@ rugged construction 
@ longer work life 


meet your specific requirements 


HUNTE 


MANUFACTURING COMPANY 
30525 AURORA RD. ¢ SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 





. after the product 

leaves the display cate, 

Sure, Mr. & Mrs. America want 
fine packaging and good value— 
but the big reason they buy 

your product again and again 

is FLAVOR. So, be sure you 

give them what they wait, 

the finest flavor possible. 

Custom flavor technicians wil 
prepare the formula best suited 
to your market—and wil 





guard it for your exclusive use. 
Moreover, Custom formulas wil 
improve appearance and shelf-life, 
and help produce greater yields 
Let your Custom Field Man 

show you how to capture your 
market—for good—with a 

Custom Flavor Formula 


FOOD PRODUCTS, INC: 


701 N. Western Avenue 
Chicago 11, Illinois 


Dept. NP-5l! 
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“Pardon us for mentioning the word, but ‘sliming’ is one of our 

characteristics when we’re wrapped in the wrong kind of film. Then 

we’re undesirable to say the least. But when we’re wrapped in . 

AVISCO DSB cellophane, shoppers just can’t 

resist us. For AVISCO DSB permits the exact 

amount of moisture escape frankfurters need. 

It gives us longer flavor retention and shelf 

life. And, if you'll excuse our vanity, we like 

the sparkling clarity, lasting smoothness 

and extra firmness of cellophane, too. So 
eigweaa We ccacs frowns” 


tive printed wraps for your meats? Write us for 
the name of a cellophane converter near you, AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILA. 3, PA. 
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MEAT MOVES FAS] 


N CANCO'S AMAZING %- Stich CANS) 





Meat in Canco’s We-Stiek can isa fast-selling 
item, and extra convenience is the big reason! 
There’s no more prying or shaking to remove 
meat from these containers—Canco’s exclusive 
We - Stick \ining lets Pullman hams, luncheon 
meat, even whole hams slip right out! What’s 
more, Canco’s new “‘self-tracking” tear-strip 
can’t spiral, makes opening easier than ever! 


In restaurants, cafeterias, institutions and 
homes everywhere, Canco’s Ne-Stichk cans 
are providing greater efficiency and welcome 
convenience! Let the unique advantages of 
these We-Stiek cans build sales for your prod- 
ucts! Talk to the man from Canco today! 

















i 


New “‘self-tracking” tear-strip 
winds surely, can’t spiral! 


TUNE IN DOUGLAS EDWARDS WITH THE NEWS 
on CBS-TV, sponsored Friday nights by Canco. 
Check local paper for time and channel. 


@ AMERICAN CAN COMPAN\ 
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FIBREBOARD packaging 


Your meats travel better, economically, in Fibreboard 
containers. Corrugated and solid fibre shipping 

cases. Folding cartons of every size and style. Bacon 
trays and boards. Sausage containers. Table-ready 


meat specialties. Frozen meat packages. 


Advantages? You get many when you're served 

by the West's largest manufacturer of paperboard 
packaging. Your cartons and cases are faultlessly printed 
on the newest modern presses. You receive market 

and package research . . . structural and graphic 

design . . . equipment development and counsel . . . 
dependable supply and service. And people... 


experienced people near you to work with you. 


SERVICE OFFICES: Billings, Boise, Chicago, Denver, Fresno, 
Los Angeles, New York, Oakland, Omaha, Phoenix, 
Portiand, Sacramento, Salt Lake City, San Diego, 


San Francisco, San Jose, Seattle, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 
Head Office: San Francisco 
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Meat Good All Over 


We can understand and sympathize with 
the efforts of those western packers and 
feeders who are attempting to convince the 
restaurants, hotels and clubs of their area 
that, grade for grade, and presupposing 
equivalent feeding and handling, western 
beef “eats” just as well as meat from the 
Midwest. They are trying to overcome an 
attitude which may once have had a reason- 
able basis, but which, in view of modern 
advances in animal production and feeding, 
is an outdated bit of food snobbery. 

We cannot, however, go along with the 
kind of Balkanization of the meat industry 
that some producer groups appear to favor. 
We find no more merit in the use of pro- 
ducer funds to promote Oregon beef (see 
page 45), or Iowa pork, that we would in 
an effort by Chicago to push the machine 
tools made there, or by St. Louis to pro- 
mote its shoes as the best. 

We believe, in the main, that such pro- 
motional funds are being thrown away, and 
that “buy-at-home” campaigns have no 
significant or lasting influence on consumer 
buying patterns. It is difficult to visualize a 
housewife starting out for the store with a 
shopping list on which she has carefully 
specified that the hamburger, bacon, butter, 
bread, lettuce, potatoes, toilet paper and 
soap must all come from the grand old 
state of Indiana and, if possible, from the 
grand old town of Wabash Center. 

Certain products of some states or regions 
do have specific qualities which make them 
outstanding and it is natural that these at- 
tributes should be promoted. However, until 
the day comes when we can be convinced 
that Iowa pork tastes any better than that of 
Illinois, Missouri or Ohio, or that Kansas 
beef (grade for grade) is more tender and 
flavorful than Kentucky’s, we'll take our meat 
where we find it best without regard to the 
partisan views of counties, towns and states. 


“News and Views 





Small Business Capital needs were recognized this week 


by the Senate banking committee in approving a drastically 
amended bill (S-3651) providing government assistance for 
small business concerns seeking long-term and equity capital. 
The committee adopted the recommendation of its small busi- 
ness subcommittee that the financing be provided through the 
Small Business Administration rather than by the Bien. ts 
of a separate Small Business Investment Administration. A $250,- 
000,000 revolving fund would be authorized to finance the lend- 
ing program. The bill proposes to make equity capital and 
long-term credit more readily available to small firms by cre- 
ating new financial assistance—small business investment com- 
panies—with federal assistance, and by extending federal support 
to state and local development groups which, in turn, would 
provide the required long-term financing and equity capital for 
small businesses. 


"Good Faith’ Amendment of Senator Dirksen to $-11 was 


defeated this week in the Senate judiciary committee. The 
amendment proposed “good faith” in meeting a competitor's 
lower price as a complete defense to charges of price discrimina- 
tion under the Robinson-Patman Act. Senator Dirksen’s move 
to substitute his “good faith” amendment for the “food, drug, 
cosmetic” amendment expected to be proposed by Senator Sam 
Ervin was considered by supporters of S-11 to be “a parlia- 
mentary maneuver” further to delay a final committee vote on 
the bill. They expect the first real test to come when the Ervin 
amendment—to limit the operation of S-11 to the food, drug, 
and cosmetic industries—comes up for a vote. 


Perils of Concurrent jurisdiction over meat industry prob- 


lems could be clearly recognized this week by well-informed 
pork processors of the West, Midwest and East who tippy-toed 
in the hope that the policy of one governmental agency would 
not negate decades of work to improve lard as a food fat, and 
slash millions of dollars in value from hogs now being marketed 
or fed by American farmers. 


No Tax Cuts was the policy set forth this week by President 


Eisenhower and leaders in Congress swung into line in support 
of his views. Speaker Rayburn and chairman Mills of the House 
ways and means committee plan to push a bill to extend present 
corporation and excise taxes. 


Humane Slaughter legislation is marking time in the Senate 


where reports on the agriculture committee hearings have not 
been available. The committee is not expected to give consid- 
eration to the study measure (S-1213) and House-approved 
measure, HR-8308, until’ sometime next month. Observers be- 
lieve that the committee will report out some kind of legisla- 
tion. 


House Consideration of jurisdictional transfer of meat in- 


dustry regulation is not expected until after June 1, according 
to reports from Washington. Proponents of S-1356 are deter- 
mined to push for transfer of jurisdiction to the FTC. 





By J. A. DALVE, Research Chemist 
E. Kahn's Sons Company, Cincinnati 


it easier for the housewife to prepare the meat and 

permits improvement in flavor by raising the sweet- 
ness range. These improvements promise substantial stim- 
ulus to bacon sales, especially as a breakfast item. To get 
her family underway properly at breakfast time, the 
average homemaker is in a hurry and can ill afford to 
spend the time necessary to fry ‘bacon just right. As a 
result she may pass it up in favor of a less troublesome 
breakfast food. 

In recent years many packers have reduced the amount 
of sugar and salt used in their cures to reduce the tendency 
of bacon to burn. Even so, bacon still chars easily and 
much of the flavor has disappeared. Therefore, it is not 
served as often as it used to be. 

The new process overcomes these problems by using 
sodium cyclamate instead of sugar in curing to provide 
sweet flavor. The effect of high levels of sugar on the 
cooking quality of bacon is well known to the packing 
industry. With only slight over-cooking the sugar may 
burn or caramelize, turning the bacon dark brown or 
black and imparting a burned flavor to the meat. Also 
involved is a chemical reaction of the sugar with the 
amino acids in the meat under the influence of heat, form- 
ing brown and black pigments. This so-called “Maillard 
reaction” causes discoloration and contributes to the un- 
desirable “burned” flavor. 

These are the reasons why packers have cut back sugar 
content of cured bacon to the point where flavor is ad- 
versely affected. Sugar level in most brands of bacon 
today has been dropped to 0.5 per cent or less in the 
cured product and the salt level has consequently been 
reduced. At these levels, neither the sweetness nor the 
salt level is adequate for optimum flavor. To develop the 
best taste, sugar level in the range of 1 per cent and a 
complementary salt level are needed. But this flavor ad- 
vantage is seldom realized, however, because of the criti- 
cal cooking problem. 

Both flavor and cooking problems can be overcome 
when sodium cyclamate is used for sweetening. Bacon 
cured with this process is pleasanter and easier to cook, 
requiring less time and attention. It can be sweetened 
to higher levels, giving the preferred flavor without en- 


. NEW process for curing bacon without sugar makes 


14 


Better Out-of-Pan Look 
and Flavor Claimed 
for Bacon When New 


Sweetener is Employed 


FIGURE |: Bacon cured with Du Pont compound and another 
of the same sweetness level in which sugar was used in curing, 

fried the same length of time in the same pan. The bacon ¢ 
with the compound was fried on the left of the pan, and appe 
at the top on the right. The bacon cured with sugar at the g 
sweetness level was fried on the right hand side, and appear 
the bottom three pieces. Blackened debris left in the pan is 
the side used to cook the sugar cured bacon. 


countering the cooking problems associated with } 
sugar levels. These constitute product quality imprd ve 
ments which can influence the housewife to select @ 
serve bacon more often and thus increase the demand a 
market for bacon. 

Sodium cyclamate is a new sweetening agent whichis 
stable at temperatures higher than those encountered in 
cooking. It will not burn or char or react with baco 
when it is cooked. Being over 30 times as sweet as sugat, 
a tiny amount provides the desired sweetening effect. 

Even at high levels of sweetness, the cooking quality a 
bacon cured with sodium cyclamate remains good. Baco 
cured with sodium cyclamate cooks to a uniform golden 
brown color even under high heat or prolonged cooking 
The golden color simply intensifies as cooking continues 


TGS 


SS mommnmmate ene  enetsnn senile 


FIGURE 2: Bacon cured with new curing compound at top; bac 
cured with sugar at bottom. A grill was preheated for six minvlt 
and then the bacon was cooked. The times in the picture rept 
sent the cooking period in minutes after the six minute p 
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put no blackening occurs except under unusually extreme 
conditions, nor does any burnt or charred flavor appear 
even when bacon is cooked very crisp. 

This can be seen in Figure 2 showing bacon cooked on 
a preheated grill. Both bacon samples were judged to be 
done in about four minutes and less than two minutes 
later the sugar cured bacon was overdone or burned. The 
cyclamate cured bacon was still very edible and appetiz- 
ing in appearance, although quite crisp, even after nine 
minutes of cooking. 

The practical effect of sweetening bacon with cyclamate 
instead of sugar is to widen the range of time and temper- 
ature required for cooking bacon. Bacon containing 0.75 


FIGURE 3: Fat ren- 
dered from bacon 
cured with sugar 
(left) and from bacon 
cured with the new 
compound. Light col- 
or of right hand sam- 
ple is said to indicate 
the presence of less 
charred material in the 
fat from bacon cured 
with the new sweeten- 
ing agent. 


per cent sugar has been compared with cyclamate cured 
bacon of equivalent sweetness in frying tests starting with 
acold pan. It was found that the period of time from 
when the bacon was “done” until it was burned or spoiled 
was three to four times as long for the cyclamate cured 
bacon as it was for the bacon in which sugar was em- 
ployed as a curing ingredient. 

These improved cooking properties will be of utmost 
importance not only for home cooking but also to institu- 
tional users, allowing them to serve bacon that is appeal- 
ing and appetizing every time. These improvements also 
make bacon more suitable for use in a wider variety of 
recipes, such as melted cheese and bacon sandwiches and 
broiled dishes. 

There are other advantages too. The rendered fat is 
cleaner and contains no particles of charred material mak- 
ing it more suitable for reuse. This has value for the 75 
per cent of housewives who, according to surveys, reuse 
bacon fat for cooking. With the new cure, bacon leaves 
little or no residue or stain to be scoured from the pan. 
This is another convenience factor that the housewife will 
appreciate because pan-scouring is drudgery. 

The use of sodium cyclamate in bacon curing was ini- 
tially investigated by E. Kahn’s Sons Co., Inc., who coop- 
erated with E, I. du Pont de Nemours & Co., Inc., in de- 
veloping the process. Data from extensive process and 
chemical studies were submitted to the USDA Meat In- 
spection Division. In Memorandum No. 249, dated Octo- 
ber 7, 1957, and amended January 20, 1958, the Meat In- 
spection Division announced approval of the use of sodium 
cyclamate in bacon in levels up to 0.15 per cent by weight. 
This is well above the expected use level which will be 
in the range of 0.015 to 0.04 per cent by weight to pro- 
Vide sweetness comparable to the 0.5 per cent to 1.3 
per cent sugar range. 

The new process is being made available by the du Pont 
company to the packing industry under patents that are 
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pending. By buying du Pont meat omriog: compound, the 
packer obtains all rights needed under the pending pat- 
ents. This compound contains 90 per cent sodium cycla- 
mate and 10 per cent sodium nitrite, but no nitrate. 
Nitrate should not be used until cyclamate cures contain- 
ing it have been studied further. The ratio between the 
sodium cyclamate and sodium nitrite permits curing to 
maximum sweetness without exceeding allowable nitrite 
levels. 

The use of the — compound is very simple and 
requires no equipment changes. The product is dissolved 
in the curing pickle in place of sugar, with the amount of 
nitrite formerly used adjusted to compensate for the nitrite 
in the compound. Since only 1 Ib. of the compound re- 
places about 30 Ibs. of sugar, somewhat more water is 
also required to compensate for the volume of sugar re- 
placed so the ingredient volume relationship will remain 
constant. 

To determine the composition of a pickle equal in 
sweetness level to a given sugar-containing pickle, the 
following table gives a few typical relationships. A com- 
plete table of conversion values is available from the 
du Pont company. 





Conventional Cure 
Sugar Sod. Nitrite 


Lbs/100 gal. Lbs./100 gal. 


New Cure 
DuPont Meat Curing Comp. Sodium Nitrite 
Dissolved in 
Lbs./100 gal. gal. of water Lbs/I00 gal. 
1% | Ib., 7 ozs. 
m 4 | Ib., 5-1/3 oz. 
Ih oz. 6/4 1 Ib., 334 oz. 
. y ™% | Ib., 2% oz. 
r WM, 1 Ib., WA on. 


| 
2 
3 
4 





For example, if 100 Ibs. of sugar have been used for 
100 gallons of finished cure, than 3 lbs., 5 oz. of du Pont 
curing compound, dissolved in 7% gallons of water, 
would be added to the base brine. If 1% Ibs. of nitrite 
were used normally, this would be reduced to 1 Ib., 2% 
oz. to be added to the pickle, because the meat curing 
compound provides 5% oz. of nitrite. The usual amount 
of water is then added to complete the pickle. 

For purposes of evaluation, a suggested pickle compo- 
sition which will provide bacon with the same sweetness 
as 0.75 per cent sugar is as follows: 





Ingredient Lbs./100 gals. 
Salt 139 

du Pont meat curing compound 2.35 
Sodium nitrite 1.25 
Pump at the rate of 1 Ib. per 10 Ibs. of belly. 





Prepare 100 gallons of pickle by pumping 52% gallons 
of saturated base brine into a mixing vat. Dissolve the 
curing compound in 5% gallons of water and add to vat. 
Add the sodium nitrite and then 42 gallons of water. Agi- 
tate this mixture. The resulting solution will have a salo- 
meter reading of 58. 

This is the first consumer improvement in bacon curing 
in years, and it should prove to be of considerable signifi- 
cance to the pork processors of the American meat pack- 
ing industry. 

By adopting it, the packer can offer the consumer a 
better flavored product which cooks to appetizing quality 
with a minimum of on-the-stove attention and little or no 
pan scouring afterwards. Furthermore, it produces clear 
rendered fat suitable for any reuse. This attention to 
consumer preferences should increase the demand for ba- 
con and improve its competitive position in the retail meat 
market by putting it in the sought-after class of conveni- 
ence foods. 
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COW (dairy) is hun- 
grily taking new liquid 
feed supplement from 
self feeder. AT RIGHT 
is rib section showing 
good marbling and 
relatively thin cover 
said to be typical of 
beef from cattle fed 
with new supplement. 

















OPING to start a sustained supply-demand chain 
H reaction between feeders, packers, retailers and 

consumers for beef, lamb and veal from animals 
fed with Morea liquid livestock feed supplement, officials 
of U. S. Industrial Chemicals Co. and Feed Service 
Corporation described the new material and its use, and 
showed samples of meat produced with it, on several 
occasions during the convention of the American Feed 
Manufacturers Association in Chicago. 

According to Dr. H. J. Prebluda, USI manager of 
special products sales, the liquid supplement for rum- 
inant animals is emerging from the test marketing stage 
into nationwide distribution and sales. It is expected that 
more than 600,000 head of cattle and sheep will re- 
ceive Morea supplement, a mixture of molasses, urea 
nitrogen, ethanol, phosphoric acid and trace minerals dur- 
ing 1958. 

The supplement is made under patents held by Feed 
Service Corporation, Crete, Neb. These patents include 
all processes for manufacturing and feeding the supple- 
ment or any similar material to ruminant animals, accord- 
ing to Philip C. Anderson, corporation president. 

Anderson said that his company has given U. S. Indus- 
trial Chemicals Co., division of National Distillers and 
Chemical Corporation, exclusive license to manufacture 
and distribute Morea premix in most states east of the 
Mississippi river and west of the Continental Divide. 
Feed Service Corporation has been marketing the prod- 
uct in Iowa, Illinois, Wisconsin, and the rest of the area 
between the Mississippi and the Rockies. It will continue 
to operate in this sales territory. 

“Liquid Morea feed supplement speeds up fermenta- 
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Identification With 
Quality Beef Sought 
For Feed Supplement 









tion in the rumen, or ‘paunch,’ of cattle and sheep, en- 
abling them to eat and digest more feed in shorter time’ 
Anderson explained. “It also aids the breakdown of cell 
losic materials in the rumen. Dairy animals produce mor 
milk, beef cattle and sheep grow faster at lower cost and 
make higher-quality meat than animals raised by co 
ventional feeding methods,” he continued. 

“Feeding of the supplement causes better marbli 
in the meat with a minimum of waste cover fat,” Ander- 
son added. He said several major meat packers already 
have indicated a preference for supplement-fed animak, 
which grade out higher and have a better rating fm 
tenderness and flavor. 

“Morea supplement may be fed ‘free choice’ (the ani- 
mals balance their own ration) from liquid feed storage 
tanks,” Anderson said. 

“The new. product already has wide acceptance among 
livestock feeders who take the modern agri-business ap- 
proach,” Dr. Prebluda declared. “Morea liquid feed sup- 
plement enables feeders to produce a_ higher-quality 
product at lower costs, and it is bound to play an im 
portant role in the ‘chemicalization of agriculture.’” 

Dr. Prebluda commented that recent beef-feeding triak 
at Kansas State College have revealed some significant 
results. In these trials a liquid supplement which cor 
tained all the ingredients of Morea feed, except trace 
minerals, was fed to Hereford heifers for 140 days ona 
free-choice basis. Results from the supplement were com- 
pared to those from a conventional oil meat ration fed to 
similar animals. Animals on the liquid supplement pr 
gram gained an average of 0.37 lbs. per head per dat 
more than the animals which received the convention 
ration. They came to market at a lower production cof, 
and had less shrink. Meat from animals on the liquid 
supplement program was more firm, had better fat dit 
tribution, and the roasts were more tender—both bj 
palatability scores and shear value tests. 

Dr. Prebluda said that supplement feeding can cau 
certain cuts of meat to be upgraded and claimed th 
most consumers of Morea-fed meat now routinely 
round steak without the use of tenderizers. He said 
about one-third less time is needed to cook meat from 
Morea-fed animals and reported consumer comment 
the effect that the special feeding improves the flavor # 
the liver. 

The sales manager declared that the feeding of t 
liquid supplement to lambs avoids the strong flavor somé 
times encountered in meat from conventionally-fed a 
mals. He said that from the day that they are born, youl 
calves can have ready access to the liquid supplemet 
will wean easily and go onto feed much faster with0 
setback, and will gain from 40 to 70 additional lbs. 
season and command a premium price when sold. 
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MUSCLE FOR AMI 





New Program to Make Institute More Effective 


Greater membership participation; improvement in public, govern- 
mental and retailer relations; effective committee activity and a 
new look at education are among the policy elements approved by 
the American Meat Institute directors at their Boston meeting. 


A MODERN, progressive and 


muscular program, calling for 

maximum participation by 
member companies, has been devel- 
oped for the American Meat Institute 
by the executive committee of the 
trade association and approved by 
the board of directors. 

In revealing the new blueprint for 
AMI activities this week, president 
Homer Davison asserted that the In- 
stitute, like a modern pork cut, has 
been trimmed of its fat and put in 
condition to render maximum service 
at minimum cost for its members and 
the meat industry as a whole. 

According to the program report, 
studies leading up to the plan resulted 
in the following conclusions: 

1. The first half-century of the ex- 
istence of the Institute has ended. It 
ita good time for an appraisal of the 
Institute’s approach to old problems 
and of the emphasis needed on new 
ones, Patterns of livestock production 
and marketing, product marketing and 
distribution and labor and plant oper- 
ation have been and are changing. 

2. The industry over the years has, 
in part at least, operated in a defen- 
sive posture, which dates back to “The 
Jungle,” the original meat inspection 
fight, through the periods of trust- 
busting publicity, and includes pres- 
ent controversies over humane slaugh- 
ter and regulatory jurisdiction. An ex- 
amination of these factors suggests 
that the Institute should shift, as 
much as possible, from defensive to 
offensive activity in the field of pub- 
lic relations. 

3. Public relations, in the broad 
sense, covers the whole field, includ- 
ing intra-industry relations, producer 
relations, retailer relations and gov- 
emment relations. In each and all of 
these the attitude of offense, rather 

N so much emphasis on defense, 
is indicated for an improvement for 
the future. 

4. The studies indicate general 
agreement that AMI strength, politi- 
cally and public-relationswise, _ lies 
largely in the field, and that it is 
Bm ’cessary to mobilize the industry: 
a) For packers to know their editors 

and Congressmen. 
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b) For packers themselves to go to 
Washington frequently and ap- 
pear at hearings personally. 

c) That the Institute’s legislative ac- 
tivities should be coordinating in 
character, as well as relying on 
the role of professional advocate. 

Based on the broad premise that 
the Institute should function only in 
the areas (with some exceptions) 
where it can perform for the indus- 
try better than the members can op- 
erate for themselves, the following 
objectives are established: 

1. Public Relations: To inform and 
interest the American public through 
various means as to the economic 
worth and value of the meat packing 
industry, and to interpret the industry 
and its functions to the public. To 
act as general spokesman for the meat 
packing industry, and, in particular, 
to bring into being a method of com- 
munications for the industry with 
thought leaders and opinion makers. 

2. Government Relations: To in- 
terpret the meat packing industry to 
the Congress and to federal and state 
agencies, and to provide a vehicle 
whereby the industry’s political 
strength can be fully utilized as a 
preventative of discrimination in the 
field of legislation. 

3. Producer Relations: To bring a 
better understanding of meat packing 
to producers of livestock and an un- 
derstanding of producers’ problems 
to packers, and to encourage coopera- 
tion between livestock producers and 
meat packers to enhance their mutual 
and closely-allied interests. 

4. Retailer Relations: To develop 
and foster a sound and understanding 
relationship, at the industry level, 
with its customers—the retailers—and 
to encourage cooperation and under- 
standing between retailers and meat 
packers. 

5. Committees: To provide com- 
petent staff leadership for committee 
activities with emphasis on funda- 
mental goals and objectives, but in- 
cluding current problems. 

6. Economics and Marketing: To 
keep members posted on the basic 
economic trends in the industry, in- 
cluding statistical facts, analysis and 


interpretation about trends in produc- 
tion, consumption, marketing patterns, 
export trade and operating results. 

7. Operating Practices: To provide 
a forum for discussion and to create 
interest and imaginative activity in 
the field of packinghouse practice. 

8. Education: To stimulate interest 
among young people, particularly in 
high schools and colleges, in oppor- 
tunities available for careers in the 
meat packing industry, including edu- 
cational activities designed to improve 
the industry’s personnel recruitment. 

9. Research: To stimulate interest 
in the area of research, basic research 
in particular, to the end that the meat 
packing industry can remain dynamic 
and keep pace with scientific progress 
in the food industry. 

In addition to the more routine 
aspects of public relations, including 
the preparation and distribution of re- 
leases and information to newspapers, 
radio and television stations, editors, 
teachers and the medical profession, 
the program calls for development of 
personal contacts with the working 
press, the news broadcasting frater- 
nity, both agricultural and general, 
and with editorial and thought-leader 
opinion makers. This is envisaged as 
a long-pull necessity which will not 
only require work by the Institute 
staff, but will also entail using the 
strength of the membership and the 
encouragement of members to main- 
tain local press relations. 

A planned annual program, thought 
through in advance and cleared with 
an active public relations committee, 
will be inaugurated. The staff will 
work out such a program with the 
public relations committee a year in 
advance, and, once adopted, sell and 
execute it with the help of the com- 
mittee and the membership of the 
Institute on a definite schedule. Such 
a program may include: 

1. A given number of magazine 
articles, to be prepared and distrib- 
uted to publications. 

2. A number of feature articles de- 
signed for use in newspapers. 

3. A number of news stories capa- 
ble of advance preparation, such as 
stories applicable for Easter-time, 
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school closing, the Fourth of July, 
Labor Day, Thanksgiving Day, etc. 

4. A planned program of stories 
about the economics of the industry, 
both general and based on current 
situations as they occur. 

5. A planned number of contacts 
and calls on thought leaders, editors 
and the working press. 

6. Planned attendance at meetings 
of agricultural editors and other press 
meetings. 

7. Planned calls on food editors 
and the food press, all of which can 
assist in the garnering of ideas for 
use in AMI activities. 

8. A planned program of tape cut- 
tings for broadcasters. 

9. A program of interviews with 
industry people, etc. 

In the field of governmental rela- 
tions the AMI program calls for ac- 
tivity along the following lines: 

1. Hold one meeting of the board 
of directors each year in Washington. 
Board members would stay in Wash- 
ington for two or three days to meet 
with members of the Congress. 

2. Arrange for some of the princi- 
pal product committees—particularly 
beef, provisions and sausage—to hold 
meetings once each year in Wash- 
ington, at which time members of the 
committees would confer with gov- 
ernment officials and legislators. 

3. Develop the present embryonic 
state legislative groups, which are 
now set up in conjunction with 
NIMPA, into active participants in 
legislative affairs, at both national 
and state levels, as they affect the 
industry. 

4. Urge state groups of packers to 
go to Washington once each year, if 
possible, so that they can become 
better acquainted with their congress- 
sional delegations. 

5. Prepare a booklet containing 
facts about the meat and _ livestock 
industry of a reference nature, but 
designed especially to make factual 
information about the industry avail- 
able to members of Congress. This 
booklet would be revised annually 
and kept up to date and designed to 
be a part of the reference literature 
used in any congressman’s or sena- 
tor's office. 

6. Develop a portfolio of informa- 
tion for each member of Congress re- 
garding the size, location, etc., of 
every packer in his state or congres- 
sional area. Congressmen are particu- 
larly interested in information about 
their home districts. 

7. It is fundamental that members 
of the industry carry on a regular 
and sustained program of knowing 
their congressmen. It is proposed 
to carry forward a sustained program 
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of “Know Your Congressmen at Home 
and in Washington.” 

Re-establishment of close relations 
with retailer groups will be a part of 
the Institute program in the future. 
The plan calls for the addition of a 
staff representative to coordinate ac- 
tivity directed toward fostering a 
sound and understanding relationship, 
at the industry level, with the packers’ 
customers. 

Under the new AMI policy, a plan 
will be developed to stimulate ex- 
perimentation in the area of operating 
practices, and efforts will be made to 
create interest in packinghouse me- 
chanical problems among manufac- 
turers who have never sought the 
meat industry as a market. 

The program calls for some revision 
of the Institute’s committee structure. 
Committees on animal feeds, casings, 
dog food, educational plans, hides, 
livestock conservation, meat specifi- 
cations, packages and packaging ma- 
terials, dry sausage and traffic will 
be dropped and some of their activ- 
ities will be taken over by continuing 
committees in the product, sausage 
and other fields. 

Pointing out that the industry lost 
a real asset when the graduate course 
in meat packing at the University of 
Chicago was discontinued, after it 
had turned out 81 graduates, many 
of whom are now leaders and men of 
important responsibility in the indus- 
try, the new plan calls for committee 
study of an educational program to 
find and train students inclined to- 
ward a career in the industry. 





GRAND DUCHESS pure pork sausage, new 
product of Stark, Wetzel & Co., Inc., In- 
dianapolis, is displayed by Mrs. Marge 
Rasche, demonstrator supervisor for firm. 
Consumers who mailed foil wrapper from 
I-lb. package to firm got 25c cash refund 
and dealers received 25c bonus for each 
12-lb. case purchased in special introduc- 
tory offers, which have now expired. 


NHA Tri-State Meeting To — 
Tackle Hide Improvement 


Meat packers, renderers, and hide 
men are expected in large numbers i} 
the tri-state regional meeting (Ohi 
Michigan-Indiana) of the Nation 
Hide Association at the Miami hotel, 
Dayton, Ohio, starting with a cockta 
party on the evening of June 

A continental breakfast will 
served at 8:30 a.m. on Saturday mom 
ing, June 14, and this will be follows} 
with a panel discussion on the 
“Hide Improvement at the 
Packing and Rendering els.” 
Members of the panel include Figp 
Wintzer of G. A. Wintzer & Som 
Wapakoneta, Ohio; Stanley Rawsom, 
hide buyer for The Ohio Leather Gj 
Girard, Ohio; Joseph Loschky of Joli 
Wachtel Corp., Indianapolis; Bey 
Ritter of B. N. Ritter & Co., Git 
cinnati; Walter Sklar, D. E. Rose & 
Co., Cleveland; Richard Burg, Rich 
ard Burg & Co., Sharonville, Ohio, 
and Merle A. Delph, M. A. Delph 
Company, Indianapolis. 

Following the panel discussion, 
there will be an industry talk m 
hide improvement by Jack Lipman 
Muskegon Hide & Fur Co., Muskegon, 
Mich., vice president of the National 
Hide Association. 


Packaging Designers Discuss 


What’s New at New York m 


“Significant trends and future ¢ 
velopments in package design” 
the dinner meeting subject sponsored 
by the Package Designers Countil 
this week in New York City. Egmont 
Arens, New York City; Royal Dat 
mun, Baltimore; Robert Sidney Dick 
ens, Chicago; Dean H. Reynolds, 
Rochester, N. Y., and other top-flight 
package designers presented their it 
terpretations and professional evalut 
tion of the techniques and trends a 
the Package Show which was held in 


_ New York this week. 


Fats Authorizations Under 
PL 480 Total $366,000,000 


The U. S. Department of Agi 
culture announced recently that 4 
authorizations for fats and oils totak 
ing about $366,000,000 (including 
some ocean transportation costs) were 
issued from the beginning of the Title 
I program (Public Law 480) through 
May 14, 1958. 

The commodities included: s0 
bean oil or cottonseed oil, $273,000; 
000; soybean oil or cottonseed oil 0 
lard, $44,000,000; lard, $30,000,000; 
tallow or grease and other fats and 
oils, $19,000,000. 
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A Packaging Feature 





New Wrap for Nagle ‘Heart of Veal Leg’ 


WILLIAM RHODI, developer of method, shows how it is done. 
As first step the film is sized and cut on hot wire. The film is 
Pulled tightly around the cut and backboard and bottom seal is 
made on table hot plate. Ends are then tucked in and also sealed 
on plate, Package is made more compact in hot shrink tunnel. 
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NEW packaging method has eliminated makeready 
A operations, increased container shipping capacity 
and added meaning to a packer’s sales message. 

Nagle Packing Co. of Lansing, Ill., recently introduced 
a boneless “heart of veal leg” for the institutional field. 
Development of the boning technique for the product 
required over two years, says Milton Nagle, president. 
The “heart” is a center cut free of shank and butt portions. 

After boning was perfected the original package was 
found to be unsatisfactory. The boneless leg was rolled 
in butcher paper, tied and then placed butt end on a pan, 
moved into the blast freezer, frozen, unwrapped and re- 
wrapped. The frozen meat never possessed a desirable 
blocky appearance since it was formed only by loose string 
pressure. Muscle tips protruded from the top since it was 
not squared up. 

The firm then decided to investigate the possibility of 
packaging the meat in heat shrinkable film. Staff mem- 
ber William Rhodi, with 30 years background in meat 
retailing, developed the method used in cooperation with 
Great Lakes Stamp & Mfg. Co., the supplier of the pack- 
aging equipment. 

Using a heat shrinkable film for wrapping, the opera- 
tion eliminates rewrapping and handling, gives the prod- 
uct a blocky appearance and actually puts more meat in 
the package. Formerly the container in which the meat 
is shipped would hold about 25 Ibs.; the same box now 
holds approximately 37 lbs., says Rhodi. The product is 
firm and yields center type slices from tip to tip, comments 
Harvey Nagle, secretary treasurer. 

The packaging setup employs a Great Lakes packaging 
table and hot air shrink tunnel. 

As the first step the heat shrinkable film is sized and 
cut. The boneless legs range from 4 to 10 lbs. and no 
one size of sheet would economically cover all the cuts. 
The boneless leg is placed on the sheet; a white grease- 
proof backing card is placed against the meat; the sheet 
is then pulled taut for the bottom seal, which is made on 
the table top heat plate. Both sides are tucked in tightly 
and also sealed on the table top plate. The sealed package 
is then placed on the conveyor that carries it through the 








hot air shrink tunnel. In shrinking 
the film further increases the compact- 
ness of the package. 

The cardboard used as backing also 
helps to make the wrap tight since 
meat and film are pulled against it. 

The finished packages are placed 
in the shipping container and moved 
into a —20° F. blast freezer. They 
are handled again only when they 
are shipped. The film protects the 
product against freezer burn and 
against shrinkage. 

Elimination of the extra handling 
has increased the output per wrapper 
from 400 to 2,300 Ibs. of customer 
packaged product. The operator does 
not perform more work; the gain lies 
in the elimination of all makeready. 
He prepares the final package in the 
first step, asserts Rhodi. 


Kids on Bikes Are Target 
Of Packer's Safety Drive 


With the advent of spring and bi- 
cycle riding weather, the H. H. Meyer 
Packing Co., Cincinnati, has become 
very much involved in promoting 
safety on the streets. It is treating 
the problem as both a community re- 
sponsibility and a method of building 
good public relations. 

The company sponsors a weekly 
TV teenage audience-participation 
traffic safety program. In addition, 
H. Harold Meyer, president of the 
firm, has provided a specially de- 
signed traffic safety facts folder for 
distribution throughout the tri-state 
area by Boy Scouts, police, school 
safety patrols, safety engineers, transit 
companies, libraries, etc. 

In conjunction with “National Bike 
Safety Week,” the company intro- 
duced a dealer promotion with a 
counter card holder for a safety fold- 
er, and a premium offer of a kit con- 
taining safety reflector strips for bi- 
cycles. The kit was made available 
for 25c and a label from the firm’s 
“Partridge” brand wieners or bacon. 


Army Tests Troop Reaction 
to Irradiated Foods 


A two-year test program to de- 
termine whether troops will eat ir- 
radiated foods is underway at Fort 
Lee, Va., the Army has announced. 

The Army said the program is to 
“establish troop acceptability of food 
preserved by irradiation” and to “de- 
termine the reaction of soldiers to the 
taste, texture, and other sensory 
characteristics of a wide variety of 
irradiated meats, fruits and vegeta- 
bles.” The food items have been under 
laboratory test by military and civilian 
personnel for the past four years. 
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Small lowa Firm Sells Nationally; To Widen Line 4 


AVING attained considerable success ? a= 
in national distribution of fancy gift ey 

packages of meat, Franzenburg’s Wolf 
Creek Smokehouse of Conrad, Ia., has in- 
creased its volume five times during the 
past ten years. 

Since the concern is taxed during holiday 
periods with more business than it can con- 
veniently handle, plans are now underway 
to enlarge the building, expand variety and WOLF CREEK RING 
develop the surrounding sales territory to 
provide a balanced year-around business. A 1,240-sq. ft. first floor 
basement addition is being built to relieve crowded conditions. 4 

The fact that the plant is located close to the geographical center { 
Iowa in an old country style building in the small town of Conrad (populj 
tion 700) does not detract from the growing prestige of its products amo 
gourmets over a wide area. The business was founded in 1909 by tw 
Franzenburg brothers, Willie, now deceased, and Paul, both of wh on 
learned the meat business in Germany. Willie served an apprenticeshj 
in meat plants, while Paul was a veterinarian employed by the government 
The president of the concern is Paul, sr., who is 76 years old and still actiy 
about the plant. His son, Paul, jr., is vice president and general manag 

In addition to his plant duties, Paul, jr., is prominent in civic and st 
affairs. He is chairman of the new James Van Allen Research Fund, a 
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PAUL FRANZENBURG, JR., says that a new line of specialty products is now & in 
developed and will soon be announced to the public. 


es 


western organization devoted to furthering the training of students i 
modern science. Dr. James Van Allen is a State University of Iowa phys 
cist and chairman of a U. S. Geophysical Year committee. . 
Among a limited line of meats made under the Wolf Creek Smokehot 
brand, an outstanding product is the boneless 7 to 10-Ib. ham which is gis 
a long sweet cure, baked in the smokehouse and provided with a f2 
covering. Smoking is a particularly important process at Franzenburg’s. — 
A recent line of packaging designed by the Marathon Corp. emphasizg 
country smoking by employing a sketch of a log smokehouse on all wrayy 
pings. The word “Franzenburg” is printed in yellow old German script’ 
an irregular brown rectangle above the brand which is impressed in whl 
The body of the wrapping is filled in with a yellow checkerboard on a 
background. : 
Advertising of gift packages in such publications as Esquire, Holidd 
Time, and the Wall Street Journal has sold products throughout this cd 
try and to many foreign lands, including India. Among the restaurants 4 
individuals the company list as customers are Paramount Pictures 
tinental Cafe, Hollywood; Hilton Hotels; Marshall Field’s resta 
Stevens Hotel, Chicago; Harvey’s restaurant, Washington, D. C.; 
Laurel and Greer Garson, movie stars, and Buddy DeSilva, song 
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This Symbol 


. indicates those companies who are supplying specifications and detailed 
buying information on their products {or services) in the 1958 Purchasing 
Guide—to help you make better buying decisions. 


Be sure to study their product information pages when consulting the Pur- 
chasing Guide. 


GET THE FULL STORY .. . . JP tring treaty many 


many 
You're undoubtedly using the Purchasing Guide as a matter of ut rag oa te 


visioner advertisers 
course when working on buying decisions. Why not gain the bP ag ac 
greatest possible benefit from its use by making it your practice tailed pried tole 
to study the special product information pages carried by many mation in the pages 


of the leading suppliers to your industry? Here is the place to phy By satel 


go for detailed, specific information—the kind you need to make and let it light the 


the best possible buying decisions. ied se 
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Wet, Oily Processing Plant 
a kekel cw ams adelelenam Olam Olcellir lay 
Hand Truck Wheels 
But Not On Neotreads 





Stainless steel hand truck bodies are proof against 
almost all conditions found in packing and process- 
ing plants but, until the development of the Neotread 
Wheel, the maintenance cost of hand trucks was 
excessively high. 


NEOTREAD WHEELS ARE STANDARD ON 
ALL ST. JOHN ROLLING EQUIPMENT 


St. John stainless steel hand trucks have sloshed 
around on floors covered with brine, fats, water and 
other corrosive substances for many years—their 
Neotread Wheels, some of them in daily operation 
for 10 years or more, show virtually no signs of use— 
a record not even remotely approached by other 
wheels. 


When specifying new or replacement rolling equip- 
ment for your plant, be sure to get the St. John low 
maintenance cost facts. Write for them today. 


Neotread Wheels and Casters for replace- 
ment of your present equipment are available 
in a complete range of sizes from 4 to 20 
inches in diameter. 

Ask for Neotread Bulletin D. 
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m-oM-M-M COO 


Switch to PRESCO seasonings and cures — Our advanced scientific and technological 
delight your most discriminating customers achievements in meat processing products 
with the improved color, texture and flavor and methods give packers the utmost in 
of your frankfurters, sausage, bacon, hams efficiency, yield and profits. 

and other meat products. 


* PRESCO SEASONINGS 
Among the many products for meat processing - PRESCO FLASH CURE 
originated in our research laboratories are the famous * PRESCO PICKLING SALT 


° - BOARS HEAD SUPER SEASONINGS 


PRESERVALINE ...non or PRESCO rnovvel 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON e NEW JERSEY 
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LOCATED ON A BLUFF, the plant has two ground level 
floors; one on the street and the other on a rail siding. 








A Packaging Feature 


NORMAN WEINER, president, and Ed Klein, secretary-treasurer, discuss the 


merchandising program for their new line of frozen consumer products. 


Purveyor Ventures into Frozen Specialties 


muted within the refrigerated 

workroom and coolers of The 
Elnor Provision Co., Inc., Cleveland, 
and meat fabricating and packaging 
machinery whispers gently in produc- 
ing a new line of prepared breaded 
meats in consumer units. The Elnor 
establishment is at the crossroad, both 
as to site and in the merchandising 
venture. Being compelled to move 
from its former quarters to make way 
for a skyway, and yet desiring to re- 
main close to Cleveland’s central 
market area, the company purchased 
its present building which is located 
on a bluff with subway and rail lines 
below and a skyway above. 


i ies roar of outside traffic is 


MEAT IS CONVEYED through the first breading section, to the 
batter section and the final breading section. Formed meat "cuts" 
are fed directly to the breader from six forming machines. 





The building was completely re- 
furbished. United Cork Companies, 
which installed the insulation, helped 
in allocating floor space. 

Not long ago the firm decided to 
enter a new merchandising field. Hav- 
ing engaged in the meat purveying 
business since 1946, the firm’s princi- 
pals had witnessed the growth of 
portion control and frozen meat sales 
to public feeders. Norman Weiner, 
president, and Ed Klein, secretary- 
treasurer, knew that some purveyors 
had converted 100 per cent to frozen 
meat. While recognizing that the pub- 
lic feeder is a professional buyer who 
can be sold on the advantages of 
frozen meats, they believed that the 
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average housewife can also be con- 
vinced of their utility and conven- 
ience in preparation of meals. 

With this idea in mind, manage- 
ment decided to introduce four items 
in consumer packages: a breaded beef 
steak, breaded chipped beef, breaded 
chipped veal and breaded chipped 
pork. The last three items are in 
chop shape. Each 8-oz. package con- 
tains three portions. Although these 
items are also made in institutional 
sizes, the firm is striving to secure 
national distribution for its consumer 
breaded frozen meats. 

Virtually half of the working area 
and most of the cooler space are 
devoted to manufacturing the new 


BREADED MEAT is discharged at point to which boxes are conveyed 
from magazine-fed former. Operators place meat in boxes which 
are then carried by conveyor to the overwrapping machine. 
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aste buds blossom 


with Kadison quality SEASONINGS! 








Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


Manufacturing Chemists 
fou the Food Sndusty 


LABORATORIES, Inc. 


703 W. ROOT e CHICAGO 9, ILLINOIS 


May We 
Be of Service 


CURE WITH 
PACKERS POWDER 
M.1.B. APPROVED 

INGREDIENTS 
FOR ALL CURING 


THURINGER 
WIENER 
NEW ENGLAl 
HAM SPICE 
CERVELAT 
POLISH 
ITALIAN 
LIVER 
BOLOGNA 


KALBASI 


i 
5 
f 


CORNED BEEF 
PASTRAMI 
BRAUNSCHWE 
VIENNA . 
SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAI 
PORK 
COUNTRY SW 
SUMMER 
CHICKEN LOA 
SALAMI 
SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 
BARBECUE 
ROAST MEAT 
HAMBURGER 


And HUNDRED 
of OTHERS! 


THE N 


THE NATIONAL PROVISIONER, MAY 31, 1988 

















PACKERS POWDER 


\CKERS POWDER’ 


CURE 
& oe : 
CURE WITH is nsci 
CKERS POWDER’ | 
nie Me PACKERS POWDER. 


INGREDIENTS cu R E 


eae The users of this product reads like “The Who’s Who” in the industry! 
Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
@ FOOL PROOF @ FREE FLOWING 


@ PERFECTLY INTEGRATED ® NO WET SPOTS 

disor 
LABORATORIES, Inc. Manufacusng Chemise othe Food Srdasty 
27 


THE NATIONAL PROVISIONER, MAY 31, 1958 











items, although the firm is still con- 
ducting a meat purveying operation 
which accounts for about 40 per cent 
of its volume. However, as greater 
distribution is secured for the con- 
sumer packaged items, they will be- 
come the volume leaders, says Klein. 

The equipment selected for the 
new venture is capable of much 
greater production with the addition 
of extra help. The machinery is ar- 
ranged so that product flows forward 
from the fabricating area to the 
freezers and then to the fully-enclosed 
three-truck shipping dock. 

The street level floor houses the 
fabricating and freezing operations. 
The manufacturing-packaging areas 
are tiled to ceiling level. Manufac- 
turing equipment includes two Ho- 
bart grinders with table-top feed, two 
Buffalo mixers, a heavy duty U. S. 
slicer and a Biro band saw. 

The forming and breading section 
is nearby. A Greer breader handles 
the formed output from six Holly- 
matic units. The forming machines 
are moved into position so that their 
output is discharged onto the intake 
belt of the breader. The stainless 
steel conveyor carries the product into 
the breading section where the “cut” 
is breaded top and bottom, under the 
tamping device, in and under the 
batter unit and then to the final 
breading section. A predetermined 
amount of “Golden Dipt” breading 
is added. 

Another conveyor carries St. Regis 
wax cartons, which are formed by a 
magazine-fed Kliklok machine, to the 
breader discharge. Operators place 
the breaded meat in the boxes which 
are then conveyed to the Hayssen 
overwrapping machine and discharged 
onto a packoff table. Twelve 8-oz. 
packages are packed in Gair fibre- 
board shipping containers and these 
are stacked 100 to a skid and moved 
into the —40° F. blast freezer. After 
freezing, the products are stored in 
—10° F. holding freezers. 

The filled shipping containers are 
stapled with a table-top International 
stapler. The depth of the staple pene- 
tration is controlled so that there is 
no danger of damaging the boxes in- 
side the container. 

The plant is currently operating at 
a 15-skid load level and volume can 
be increased 200 per cent with the 
addition of two employes, or 600 per 
cent with the addition of six em- 
ployes, asserts Klein. 

The blast freezer is equipped with 
a Jamison Frost Stop freezer door 
that has eliminated the headaches of 
door freezing, reports Weiner. 

The holding freezer closest to the 
loading dock has a Clark mechanical 
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LEFT: Shipping containers are color coded by product. RIGHT: Powered slide-away 
opens in advance of employe, saving steps and effort in moving product through it,” 


slideaway door. The powered door, 
which is activatedwith a pull chain, 
gives complete freedom to the em- 
ploye moving product past it. He 
does not have to hold a door open, 
move ahead of his load to open it, 
or go back to close it. The door has 
repaid its cost many times over by 
saving employe time, comments Klein. 
The front of the plant houses the 
purveying operation. Here, too, a 
Hayssen overwrapping unit is used to 
package institutional items. The com- 
pany sells a variety of fabricated 
meats that are placed on parchment 
paper after forming, blast frozen, 
placed in cartons and overwrapped 
in this section. A Bunn tyer is used 
to wrap fresh meat orders. A boning 
bench and two holding*coolers round 
out the facilities in this section. 
The compressor room and dry 


TABLE TOP STAPLER is used to lock the 
shipping container with a brass staple as 
the operator presses the carton against the 
stapler's face. Penetration is controlled. 


storage warehouse are located of 
floor below. The refrigeration @giip 
ment is arranged so that addition 
capacity can be added. A cool 
tower is housed indoors on this fig 
The fan vents outdoors. This pitg 
of equipment has saved money, 
Klein. The plant’s water is mé 
and before installing the cof 
tower the quarterly water bills @ 
aged $600; they now run about? 
Water use is limited to makeup 
The level below the compre 
floor fronts on a railroad sidin 
has elevator connection with the] 
ing cooler. 4 
Private, general and inspectof 
fices are located on the top flo 
the building. 
For the self-service consumer i 
the company and its ove ) 
plier, Kalamazoo Vegetable 
ment, designed an overwrap ¥ 
features a full color vignette @ 
product. While the basic arty 
the same for all four items, diff 
colors are used for the logo cam 
the product identification and thé 
name. The KVP wrap is a foil k 
nated to a waxed paper. The 
gives the product maximum ‘eee 
tion while the paper permits the 
of eye-catching colors, observes Klein. 
Merchandising effort is centered 
around an advertising campaign ™ 
frozen food trade magazines to gal! 
distributors. Management reali 
that it has a problem here since mat 
retailers are disinclined to give 
cabinet space to a new product. 
Shortage of freezer cabinets at 0 
retail level is still the major DoW 
neck facing the frozen food manila 
turer, says Sam Butera, sales mab 
ager. However, he is confident U 
several in-store merchandising @@ 
will bridge initial resistence and th 
quality of the Elnor product will the 
hold the business. 
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“I couldn’t come to Hawaii if it wasn’t for CRYOVAC.” 


“| PUT MYSELF IN THE PROFIT PICTURE... 
WHEN | PUT MY PRODUCTS IN THE PROFIT PACKAGE!” 


| You may not feast at a luau in 
Ponolulu, oie you can enjoy a lulu of 
A profit when you pack your meats in 
Ryovac. Here’s how Cryovac paid off 
or Urban Patman, President of Los 
Angeles’ fast-growing Urban N. Patman 


“We, > 
e pack a full line of more than 20 
products — from corned beef to tongue, 
tom frankfurters to fresh red meat — 
Cryovac Bags and Pouches. Why 
tYOvac? Because the recognized qual- 
ay 31, 1#'Y of our products combined with 


Cryovac’s protective qualities has ex- 
tended shelf life, enlarged sales terri- 
tories, increased brand identity, and 
boosted dollar volume. Cryovac has 
definitely catapulted us right into the 
heavy volume business !”’ 

Put yourself in this profit picture. Get 
the full story on Urban N. Patman 
Company and find out how Cryovac’s 
unique Profit Package Program can 
build profits for you. Write Advertising 
Manager, The Cryovac Company, 
Cambridge 40, Massachusetts. 


@ THE CRYOVAC COMPANY 
Division of W. R. Grace & Co. 
Cambridge 40, Mass. 
In Canada: 
2365 Dixie Road North, Port Credit, Ontario 


THE PROFIT PACKAGE 




















Japanese Visitors Share Meeting of NRA 


Directors; Research Program is Studied 


East and West met in Kansas City, 223,000,000 Ibs. The Japanese soap 
Mo., recently when the directors of industry obtains approximately 90 per 
the National Renderers Association. cent of its tallow supply from the 
assembled for a board meeting, joined United States, produces 300,000 tons 
with a special four-man study team of soap yearly and is considered a 
from Japan, representing the All-Japan _— promising market for growth and ex- 


















Soap Association, to combine good re- pansion. 
lations and common interests. Perhaps some of the popularity of 
The Japanese group was on a American tallow and soap in Japan, 
month-long official tour of the U. S., _as_ witnessed in the recent Interna- 
sponsored jointly by the NRA and _ tional Trade Fair at Osaka, may be 
the Department of Agriculture, under due to Japanese soap commercials, 
the guidance of its Foreign Service, such as the one given below. (“Sha- 
to improve cultural and commercial — bon” and “moko” are Japanese words 
relations between the two countries. for soap.) 


Group members were accompanied 

on their visits to a number of modern 

soap and rendering plants by NRA 

president Richard B. Mortimer, and 

were given an opportunity to observe 

4 American methods of making and 

marketing soap, tallow, and other by- 
products of the industry. 

Both groups met in Kansas City 


Now lightly, you know, they float 
The tiny soap bubbles by the window 
High above the beautiful red roof 
The rosy-cheeke& soap bubbles 
Shabon Shabon 
Shabon Shabon 
Fuwa Fuwa Moko Moko 
The soap bubbles! 















with key personnel of the Midwest The program being carried on at 
Research Institute. Of special interest The Midwest Research Institute seeks 
to both was the extensive program new markets, new products, new sales 
of basic and applied research now and new profits for the rendering in- 
being carried on by the Institute un- —_ dustry. Called “Operation Bootstrap” 
der NRA sponsorship. by the renderers themselves, the NRA 


Japan today is the No. 2 market for _—_ research program is widely recog- 
American tallow and in 1957 bought nized as an example of American 


































SOAP'S A SUBJECT which vitally concerns these men from U. S. and Japan who met con- 
currently in Kansas City, Mo., on May 18 to 20. They are, (I. to r.), seated: Shizuo Kinugasa, 
vice chairman, All-Japan Soap Association; Richard B. Mortimer, Peterson Manufacturing 
Co., Los Angeles, president of National Renderers Association; Takeo Shoji, chairman of 
All-Japan Soap Assn. and Japan Oils & Fats Processing Assn.; Ralph Van Hoven, Van Hoven 
Co., Inc., St. Paul, and Eizo Ito, vice chairman, All-Japan Soap Assn. Standing are (I. to r.): 
Dr. B. W. Beadle, manager, chemical and chemical engineering division, Midwest Research 
Institute, Kansas City, Mo.; Roger E. Morse, Jas. F. Morse & Co., Boston; Robert Fleming, 
National By-Products, Inc., Des Moines; Tadashi Kurashita, secretary-interpreter for the 
Japanese team; Myer O. Sigal, G. Bernd Co., Mason, Ga., chairman of NRA research com- 
mittee; John J. Hamel, jr., Valley Chemical Co., Mt. Pleasant, Mich.; Dr. Van Morriss, Mid- 
west Research Institute, and Martin J. Rubin, H. M. Rubin Co., Inc., Long Island City, N. Y. 
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independent business developmen), 

As for future markets and produgts 
using animal fats and other by-prod. 
ucts, several ideas are popular 
the directors of the National Rey. 
derers Association. Among sugh 
“things to come,” the following wer 
mentioned: : 

1. A low-cost waterproofing age 
for permanent waterproofing of pi 
per, wood, concrete and fabrics, 

2. Soil stabilizing agents, using fi 
derivatives as a base, to prevent ef 
sion, enhance moisture absorption ® 
completely dried-out land, stabili 
roadbeds, prevent softening of dit 
shoulders along highways, etc. © 

3. In the mining and ore processify 
fields, the use of fats in the flotation 
of ores. a 

4. Improved synthetic lubricant, 
using fat-derived products having 
properties superior to petrole 
based products. 


Food Container Standards 
to Be Discussed in Europe 


The United States will be repre 
sented for the first time at an inter 
tional meeting concerned with stané- 
ardization of metal food containels, 
it was announced by the America 
Standards Association, New 
Technical Committee 52 of the Inter 
national Organization for Standai 
ization, meeting in Harrogate, Bf 
land, June 9-11, is concerned with 
the development of internation@ 
standards recommendations for sizes, 
nomenclature, marking, terminology, 
capacities, and test methods. 

The participating countries are: 
Australia, Belgium, France, West Ger- 
many, Hungary, Italy, Netherlands, 
New Zealand, Poland, Portugal, 
Switzerland, Sweden, Czechoslovakia, 
and the Union of South Africa. 


' 
: 


‘ad. 









Food Chains Group Gets 
Public Relations Award 


The National Association of Food 
Chains was presented an award for 
“outstanding achievement in public 
relations in the field of international 
relations” by the American Public 
Relations Association, New York City. 
The award was for the “Supermarket 
USA” exhibit at the Zagreb, Yugos 
lavia, Grand Fair in September 1957. 

The Zagreb supermarket was sé 
up by NAFC with the cooperation of 
more than 600 food industry sup 
pliers. NAFC president John A. Le 
gan acted as coordinator for the 
project. The equipment was later 
to the Yugoslavs, who plan to opel 
60 self-service markets in the nett 
three years. 
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MOREA Liquid Feed produces 
well-marbled meat with less fat! 


This prime beef, at the left above, is from an 
animal fed a conventional ration of grain, protein 
supplement and roughage. The cross-rib cut shows 
well-marbled meat but also shows much waste out- 
side fat. In today’s market, this meat is tender and 
tasty but costly and wasty! 


Contrast it with the beef at the right above, from 
a sister animal fed scientific new Morea liquid feed 
supplement, along with less grain and more rough- 
age. Everything you and the consumer want is here 
—well-marbled, tender, firm, juicy red meat. 


Yes, Morea liquid feed is bringing welcome 
changes in cattle and lamb feeding, and in meat 
processing and marketing. Livestock men produce 
quality meat faster and easier. The carcasses from 
beef cattle and lambs grown on a Morea liquid 
feed program grade out well, and kidney fat as 
well as outside fat is greatly reduced. 


This prime beef, at the right above, is typical 
of meat from thousands of animals grown on a 
Morea liquid feed program. Morea feed supple- 





MoreEa® is a registered trade-mark of Feed Service Corporation. 


ment contains urea nitrogen, phosphoric acid, 
molasses, trace minerals and ethanol. This com- 
bination, produced under patent, is scientifically 
formulated to help ruminant animals build protein 
efficiently, to digest more cellulose from roughage, 
and to produce economical weight gains. 


Cattle and lambs on Morea liquid feed programs 
have consistently produced firm, flavorful, well- 
marbled meat with less waste fat. For more infor- 
mation on the-advantages of Morea-fed meat, 
write to the nearest address below. 


Feed Service Corporation, Crete, Nebraska 


U. S. Industrial Chemicals Co., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


i CO) 39 FN 


Liquid J) Feeds 













across the lan’ with DAPPER DAN 9: 


ere on en ee eRe eRO HOS CODON 2 Op OgDecadeEDeceessonstedscbebecdccacveacecs . oe OCOD Cero rrererossecesy, 


at the race track 








The winner every time — your 
thoroughbred product in a 
thoroughbred wrap by Daniels — 
‘way ahead for looks and stamina! 
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creators + designers 
— <i multicolor printers 
UF, ° . e 
Member of 7 of flexible packaging 


Wisconsin Paper Group for 
better Pool Car Service 


there is a Daniels product to fill your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio .. Omaha, Nebraska . . Dallas, Texas . . Whittier, C 
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See Page J/Ma 


for pleasing appearance and color 
MAYER’S Compouncod 


for uniformity of flavor 
FRANKFURTER SEASONINGS 


Batch size samples sent on request for scientifically controlled quality 


| H.J.MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 
31, 1958 In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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wing inforion ALL-STEEL SWITCHES 


Other OutstandingLE FIELL 
All-Steel Heavy-Duty Switches 















Illustrated is 


Le Fiell All-Steel Gear-Operated Swite 

Trouble-free and Rugged 

Switch is always fully closed or fully 

opened. Safety stop moves into place on 

one track as the other is opened prevent- 

me dropped loads. NO maintenance prob- 
em. nis 
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: oe Peto 3 ee k 
For use with drop-finger systems. Built with O b nds connect at J points to trac 


, extended heavy steel yoke which adequately (26 asily bolted to 3 hangers 
clears conveyor chain and which holds switch ° ° 
‘in permanent alignment. Easy to install. Y/movahle sections pormanontty aligned thes 
3 ren Rae ® hedvy steel yoke forms rigid unit B isto 

@ complete track curve built in in ar 


e 2 tr 
hanger lips support track and switch ois 


Built {n Aliqument : 


No other switch has the advantage of BUILT-IN ALIGNMENT—an § Nx 
exclusive Le Fiell patented feature which assures you YEARS OF § pater 













recei' 


BLEEDING RAIL SWITCH 


Same patented advantages as Le Fiell Gear- W. § 
, Operated Switch. Made of heavier construc- TROUBLE-FREE SWITCHING. to Jo 
tion for use with Y” or %” x 3” roil and @ No other switch is SO EASY TO INSTALL — you save 75%, installation § oa 
"14" hangers. time. No curves to bend, no fitting required, no holes to line up, no corner A 


blocks needed. 

@ No other switch COSTS YOU LESS when you compare original cost, time saved 
in installation and uninterrupted service. 

@ No other switch is as EASY TO USE, with nothing to wear unevenly, nothing 
to break, no chance of dropped loads.., 

@ No other switch carries a name as RESPECTED IN SWITCH MANUFACTUR- 





ING. 
. e @ Don't buy any switch, buy Le Fiell, THE FINEST SWITCH AVAILABLE, and 
be ahead in MONEY-SAVING PERFORMANCE — without interruption. 
* ROUND RAIL SWITCH 
| All-steel, all-welded, including curve bend. 
" Permanent alignment because point is firmly 
held by heavy steel yoke. Easily installed. 





Write today for catalog sheets 61, 62, 62A, 62B, 63 and 64 describing all these superior Le Fiell switche! 





Works well with pipe rail or cold rolled steel. pres 
If it's a mas: 
j FORCED STEER TRACK RANGERS Le FIELL N 
' Sturdy single heel-type, made of \" x 2%” ALL-STEEL MAI 
| steel. Stocked in 9”, 10”, 10/,”, 11” and 12” UC. 
“ sizes. Slotted hole directly above track for SWITCH Cle 
_ bolting to beam, ond three %" holes for it’s the finest! Hov 
| mounting track. A better hanger at o better L 
o eet eer ee 1469 Fairfax Avenue, San Francisco 24, Calif. § 





LE Pree theo! REGPEGTED NAME-.IN SWITCHES 











RECENT PATENTS 
' The data listed below are only 
| a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 
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' No. 2,826,341, FEEDING APPA- 
RATUS FOR SAUSAGE FILLING 
MACHINES, patented March 11, 
1958 by Alfred Stephan, Hameln 
5 (Weser) Germany, 
assignor to A. Ste- 
phan u. Sohne, 
Hameln (Weser), 
Germany. 

The feeding ap- 
paratus comprises 
a portable cutter 
bowl adapted to 
receive material to be filled into 
the sausage and a stationary plunger 
piston relatively slidable in the bowl, 
in an axial direction thereof, and a 
central delivery duct provided on the 
piston and connected to the filling 
chamber of the sausage machine, for 
feeding the material from the bowl 
into the filling chamber, through the 
central delivery duct. 


















T—an No. 2,822,275, MEAT PACKAGE, 
RS OF & patented February 4, 1958 by John 

W. Schmidt, Ottumwa, Ia., assignor 
tatles 1 to John Morrell & Co., Ottumwa, :a., 
comma’ corporation of Maine. 


A package is disclosed having flat, 


» saved 
nothing 
CTUR- 


E, and 
ion. 





parallel ends, reinforced by discs, 
with the ends of the package folded 
over the discs. The package is com- 
pressed so as to constrict the meat 
mass throughout the surface. 

No. 2,823,127, PROCESS FOR 
MANUFACTURING STEAK PROD- 
UCT, patented February 11, 1958 by 
Glenn B. Gwilliam and Harold C. 
Howell, jr., Boise, Idaho. 

Low-grade beef is first ground and 
tebuilt into a steak product which is 


ell switches 









Calif. 





said to have a definite steaklike tex- 
ture and the genefal appearance of a 
natural steak. A tendril structure is 
worked into the meat mass. 


No. 2,827,092, RECIPROCATING 
CARRIAGE MEAT SLICER, pat- 
ented March 18, 1958 by Henri Fehl- 
mann, Courtelary, Switzerland. 

An operating electric motor is 
housed within the machine housing 








and is operatively connected with the 
reciprocating meat carrier to return 
the latter faster than during its ad- 
vance movement. 


No. 2,826,772, MEAT CLEAN- 
ING APPARATUS, patented March 
18, 1958 by John L. Smith, Colorado 
Springs, Colo. 

Rotary brushes are provided 
adapted to move upwardly between 
guides and against the surface of a 
meat cut placed thereon to brush 
suet, bone particles and the like from 














the surface of the meat cut, in coop- 
eration with a transversely disposed 
flat bar beyond the guides and be- 
tween the brushing end having a 
longitudinal corner edge with the face 
of the bar being inclined upwardly 
in the direction of meat cut move- 
ment and with the corner forming a 
top edge over which the meat cut is 
drawn. 


No. 2,811,454, MEAT WRAP- 
PING SHEET, patented October 29, 
1957 by Ralph Pressman, Sierra Ma- 
dre, Calif., assignor of 25 per cent 
to Norman Dartell, Los Angeles, 
California. 

A meat wrapping sheet for use in 
wrapping meats for frozen storage is 
disclosed and comprises a moisture- 
impervious sheet, having on a surface 
thereof adapted to be placed in con- 
tact with an underlying surface of a 
meat product, an adherent coating 
comprising about 8 per cent to about 
12 per cent by weight of a proteolytic 
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enzyme in an aqueous solution con- 
taining 20 per cent to 30 per cent 
salt, 1 per cent to 2 per cent of a 
glutamate, 4 per cent to 6 per cent 
of ascorbic acid and 0.1 per cent to 
0.3 per cent of an edible adhesive 
agent, the coating P spine a ten- 
derizing action on the meat product 
after thawing. 


No. 2,827,660, SAUSAGE DE- 
STRINGING METHOD, patented 
March 25, 1958 by Adolph Rune, 
Winthrop Harbor, and Ralph M. 
Faust, Berwyn, Ill., assignors to Swift 
& Company, Chicago, Ill., a corpo- 
ration of Illinois. 

A method of removing the strings 
wrapped around a filled sausage cas- 
ing to form the filled casing into a 
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length of linked sausages is disclosed 
comprising the step of repeatedly ap- 
plying an axial tension to the length 
of linked sausages and casing. 


No. 2,822,276, PROCESS FOR 
IMPROVING THE TEXTURE OF 
CANNED MEAT, patented February 
4, 1958 by James M. Blair, Hinsdale, 
Ill., Edward L. Ter Bush, Blooming- 
ton, Ind., and Keith T. Swartz, Villa 
Park, Ill. 

In order to minimize crumbling of 
the canned meat and also retain its 
uncanned taste, the inventors, after 
comminuting and heat-processing the 
meat mix therewith gelatin and al- 
bumin, the gelatin being added in a 
proportion of about 25.5-5 parts per 
100 parts by weight of meat composi- 
tion, and the albumin being added 
in an amount, on a solids basis, equal 
to about 1 to about 4 times the 
amount by weight of gelatin; where- 
upon the meat composition is canned. 


No. 2,827,379, PROCESS OF 
COOKING FOOD, patented March 
18, 1958 by Louis A. M. Phelan, 
Rockton, Il. 

A process for browning and cook- 
ing meat under a super atmospheric 
steam pressure is disclosed, wherein 
the meat is said to be cooked within 
less than about six minutes. 
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NEW EQUIPMENT and Supplies” 








































AUTOMATIC LABELER 
(NE 533): Machine auto- 
matically applies pressure- 
sensitive labels in exact reg- 
ister on surfaces at assembly 
line speeds. Labels, die-cut 
and printed to specification, 
are furnished in rolls; then 
fed to an impressor which 
applies them individually 
to a specific position on the 
package. When the impres- 
sor removes the label from 


peeling edge, a dispensing 











switch provides another la- 
bel. Manufactured by the 
Avery Adhesive Label 
Corp., Monrovia, Calif. 


SPACE COOLER (NE 
522): Easier installation is 
; reported to be a feature of 
a new model of the ceiling- 
suspended “Coldjet” space 
cooler made by Imeco, Inc., 
in which headers are placed 
on end away from blower 








section. Other features of 
new model are an improved 
motor mounting simplifying 
belt adjustment and main- 
tenance, a larger diameter 
blower requiring less power 
for the same cfm. and giv- 
ing quieter operation. 


ELECTRONIC CEN- 
TRALIZED TEMPERA- 
TURE SYSTEM (NE 509): 
This system is for moni- 
toring temperatures in meat 
packing and cold storage 
establishments. Manufac- 
tured by Zeleny Industrial 
Systems, Inc., Des Moines, 
Ta., it is claimed that 


plants already equipped 
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have estimated savings up 


to 50 per cent on labor 
alone. These industrial sys- 
tems vary in size from as 


few as 20 temperature 
points to as many as 15,000 
temperature check points; 
controls can be operated 
either by manual selection 
and reading or remote con- 
trol automatic scanning dig- 
ital recorder. 


ELECTRONIC CHECK 
WEIGHER (NE 538): De- 
signed to sense weight var- 
iations within plus or minus 
1 per cent with top speed 
of 400 units per minute. 
The no-stop, constant mo- 
tion of the equipment han- 
dles a variety of package 
shapes. Height of unit is 
adjustable to fit into any 
in-line conveyor system 
from 30 in. to 42 in. Unit 
measures only 48 in. long 
by 24 in. wide. Manufac- 





tured by FMC Packaging 
Machinery division, Food 
Machinery & Chemical 
Corp. of Philadelphia. 


BLAST FREEZER UNIT 
(NE 542): This unit pro- 
vides large air volume 
against the higher statics 
found in freezing tunnels. 
The casing is made of 


Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


heavy guage sheet with 
sturdy structural supports. 
The Imeco blast freezer can 
be provided with spray noz- 
zles for liquid defrost or 
arranged for hot gas de- 
frosting. Heavy duty blower 
wheels are mounted on 
large diameter shafts. Made 
by Imeco, Inc., Chicago. 


SEBAN RESIN ADHE- 
SIVES (NE 537): This new 
adhesive will bond imper- 
vious surfaces, has con- 
trolled penetration, proper 
tack range, excellent water 
resistance, is odorless and 
free from mold develop- 
ment and non-stringing. 
This Armour and Company 
Adhesive division product 
may be used as a carton 
adhesive, case sealer, tube 


winding adhesive, and i 
bag seaming operations, 
STEAM-TRACED PIPING 
(NE 541): This is a ney 
design in Aluminum Com. 
pany of America’s Unitrace, 
the company’s unique 





method of heating produc 
pipe lines. Available in ly, 
in., 2 in., 3 in. and 4 ip 
sizes. The new design pi 
boosts the efficiency BEE 
creasing the transfer of heat 
internally, and cutting heat 
loss of external radiation. 
Made in Pittsburgh. 








TYPE BC GENERAL PURPOSE END SUCTION 
PUMP (NE 492): This new line of pumps put out 
by the Aurora Pump Division, the New York Air 
Brake Co., Aurora, Ill., range in sizes from % hp. 
to 40 hp. at 3,500 rpm., and % hp. to 20 hp. at 
1,750 rpm. Applications of these pumps include 
circulating, coolant cooling towers, condensate re- 
turn, booster, hot water, tank-mounted uses, and 
many other installations. Pumps have low NPSH 





characteristics to meet critical suction conditions. 
The units have shaft sleeves of bronze and case- 
wearing rings of nickel-iron for durability. 





—— 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron Sty 
Chicago 10, Ill., giving key numbers only (5-31-58). 


PP 


THE NATIONAL PROVISIONER, MAY 31, 1958 

























The trend is toward MILDER but more flavorful 


WIENERS - BOLOGNAS - LOAVES 
PORK SAUSAGE + LIVERWURST 


"7 ost 





and iy 
ations, 
PIPING 
s a new 
im Com. 
Unitrace 
unique 



















....what mild yet fascinating 
new flavors you can create with 


“juavorte soluble 
mE SONINGS 


Here is effective protection against gives them zestful new taste-ap- 











Flavor Cook-out, rancidity, loss of peals that were not there before. 


color-freshness. FLAVOR-LOK Try the FIRST SPICE masterpiece 


Nain, \- guards your products against flat- in blends to suit your own par- 


' A ~ ug ness, faded appearance ... and ticular needs. 
tions. V 


case- 









See Page J/Fi try a sample drum eee 
— "Write or phone today! 
» on New 
Huron Sh sen Sole Manufacturers of the Famous 





° » 
FLAVOR-LOK —Natural and Soluble Seasonings FirsTSP 3 = 


VITAPHOS — Phosphate for Emulsion Products »Meving Ce fait yf, S406 
VITA-CURAID —The Phosphate Compound for Pumping Pickle YORK 

TIETOLIN —Albumin Binder and Meat Improver 
SEASOLIN —Non Chemical Preserver of Color and Freshness 
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New Meat Freezing-Packaging 
Patents Issued to Mass. Firm 


United States and Canadian pat- 
ents, issued to L. D. Darling Co., 
Inc., Worcester, Mass., cover a new 
freezing-packaging process which 
Leonard I. Berkowitz, Darling vice 
president and inventor of the process, 
claims will have a revolutionary effect 
in increasing frozen meat sales. 

Berkowitz said that tests under rigid 
control conditions showed that meats 
frozen and packaged under the new 
process retained their flavor, texture, 
color and quality over long periods of 


time. “We at Darling’s believe our 
research represents an important step 
forward in expanding the frozen foods 
market and winning new business 
from consumers,” said Berkowitz. 


Report Gains In Efforts To 
Spread Livestock Marketings 


Progress is being made in efforts 
to bring about a more even pattern 
of livestock receipts at some terminal 
markets, John H. Litzelman, president 
of the Corn Belt Livestock Feeders 
Association, has declared. The prac- 
tice of loading down markets the first 











x * CANNER & CUTTER 
BONELESS BEEF 
from Northern Type Higher Yield Cows 


SIOUXLAND BRAND Boneless Beef cuts represent full value 
for your money. Every carton contains honest weight, top quality 


and value. 


Slaughtered, precessed, diligently inspected and 


packed in the Midwest’s newest and most efficient plant! 


Canners and packers have long recognized the consistently higher 
yield obtained from Northern Type cows. Sioux City Dressed Beef 
is located in the very heart of this superior cow market and 
receives the best of this product regularly. 





JAMES KUECKER 





Phone 2-3661 and ask for: 


FRED HARTMAN 


JAMES NEEDHAM 








‘~ Giroux Ciry 


DRESSED [GSEEF, Inc. 


SIOUX CITY, IOWA 


1911 Warrington Road 


Phone 2-3661 


Teletype SY39 


U. S. Gov't. Inspected Establishment No. 857 





part of the week with heavy ship 
ments, while shipping relatively fey 

on Thursday and Friday “cuts a bi 
chunk out of the seller’s returns,” Tj 
zelman pointed out. 2 

At one of the major terminal mip! 
kets last year, he said, Thursday’ 
ceipts were up by about 50 per 
from 1956. With this ‘response I 
urging more even shipments to 4 
ket, work is now under way 
enlarge Friday receipts. 

Receipts at some of the te: 
markets are not as uneven ag 
others, but the fact that definite ey 
dence of progress has been adel 
ward leveling off the week's receipt 
lends encouragement to work 
toward correcting the uneven 
of marketing at terminals where j 
exists, Don F. Magdanza, executiy 
secretary of the association indicates 

The Corn Belt Livestock Feedey 
Association during the past year his 
been working with market interegf, 
packers, order buyers and others j 
an effort to level out receipts at te 
minal markets—“a change that wou 
be beneficial to the entire livesto 
industry.” Packers and order bam 
are equally as anxious to see r 
leveled out during the week as am 
feeders and market men. 


UPWA Meets in Conventic 
Boosts Funds, Discusses Me 


Ralph Helstein of Chicago Wi 
reelected to a two-year term as pe 
dent of the United Packin 
Workers of America at the 18 
llth biennial convention in Na 
York. Other officers who were ie 
elected were G. R. Hathaway, Chie 
cago, secretary-treasurer, and R 
R. Lasley, Chicago, vice president 
Fred Shultz of Austin, Minn. be 
elected a vice president. 


stitutional amendment to raise ; 
international strike fund from $1,500; 
000 to $2,000,000 in advance of com 
tract negotiations next year. In a& 


* dition, it set a negotiation prograit 


calling for a reduced work 
wage raises and improvements in 
fringe benefits and passed a resolir 
tion to renew merger talks with a 
Amalgamated Meat Cutters 
Butcher Workmen. 


Packer Ordered to Bargain 
With Office Workers’ Union 
Plankington Packing Co., Milwate 
kee, a division of Swift & Company 
has been ordered by the Nation 
Labor Relations Board to bargain @ 
good faith with Local 9, Office Ee 
ployes International Union. The uniot 
had won a representation election. 


THE NATIONAL PROVISIONER, MAY 31, 1958 








VISCERA INSPECTION TABLE 
INCREASES PRODUCTION... 
STREAMLINES OPERATIONS 





Globe equipment is 
now available through 
“NATIONWIDE” leasing program 


resident, 

inn. was B® The Globe beef and calf viscera inspection table 
complements any plant modernization program wherever 

aise a carcasses are to be transferred on a moving chain conveyor. 

$1,500; ry / New design and construction have simplified cleaning and 

e of con j have improved appearance. New frame design has elimi- 


. In a& 
program 


k wea oS or tables. A full range of sizes are available to fit into any 
nents it scheme of installation, efficient sterilizing chamber is fur- 
a resolit nished, chain and framework is galvanized, and flights are 


with the 


ters a of gleaming stainless steel for extra sanitary precaution. 
ers 


nated excess number of legs used on many types of convey- 


Get Globe's complete story on this and other types of 
tables for all meat packing operations today. Your Globe 
gain salesman will be glad to discuss your individual problems 
nion and our engineering department will work out any tech- 
Milwate nical difficulties you may have. 
Jomp 
National 
argain ii 38 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
fice Emr 
‘he union 
election. 1. 
presentatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Se 


Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St.. New York 1, N.Y 
31, 1958 
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Spice eMule SAYS 





























for the privilege 
of serving you 
for over a decade 





IN THE FUTURE 

AS IN THE PAST 

QUALITY — SERVICE 

AND 

JUST THE RIGHT SPICE 
FOR THE RIGHT PRODUCT 





Our sincerest thanks for the privi- 
lege of serving you during the last 
ten years. In the future, as in the past 

. you can depend on Milwaukee 
Spice Mills for the right spice for the 
right product. 





Just carefully planned spice selec- 
tion and personalized attention to as- 
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TRAILMARKS 


ration of a new processing and 
distribution plant in Birmingham, 
Ala, by The Rath Packing Co., 
Waterloo, Ia., is slated to begin late 
this year, according to Howarp H. 
Rats, chairman of the board. The 
plant will employ approximately 125 
persons and will provide the northern 


The Meat Trail... 


Alabama area with sausage, sliced 
bacon and a full line of meat prod- 
ucts. After remodeling, the 1-story 
brick building, which formerly housed 
Boggs Cold Storage Co., Inc., and 
Boggs Brokerage Co., Inc., will be 
enlarged to 28,000 sq. ft. 


E. GLENN Six, veteran of 47 years 
with Swift & Company, has retired 














Trunz is Meat Supplier at Brussels Fair 


All meat served at the United States Pavilion Restaurants at the Brussels 
World’s Fair is being supplied by Trunz, Inc., Brooklyn, to The Brass 
Rail Organization which operates the dining facilities at the Fair. 

A typical Brussels World’s Fair Luncheon, sponsored by Trunz, was held 
on Monday, May 19, in the Baroque room of The Brass Rail restaurant 
and many of the American food specialties available at the U. S. Pavilion 
were served. At this luncheon PeTer A. DEMAEREL, director of the Belgian 





PHOTO SHOWS chairman Max Trunz, founder of the 54-year-old organization, his son, 
Charles sr. and grandsons Robert G. and Charles jr., inspecting a cut of meat which 
butcher Henry Bahrecke is holding. 


Tourist Bureau, spoke and informed the food editors present that the 
attractive and pleasant decor and traditional American food selections of 
restaurants at the U. S. Pavilion are outstanding and a credit to American 
good taste. 

Cartes TRUNz, sr., president of Trunz, was presented with a plaque 
by Ed. Levine, president of The Brass Rail Organization, in recognition 
of the excellence of quality of meat the firm is supplying. 

In 1904 Max Trunz opened a “wurst geshaft” at 508 Grand street in 
Brooklyn. Today the concern has a yearly sales volume of over $30,000,000. 
It operates 78 exclusive retail meat markets in the New York metropolitan 
area, a meat processing plant covering a full square block in Greenpoint, 
Brooklyn, and supplies hotels, restaurants, delicatessens and grocery stores 
with high quality meat products. 

Max Trunz started his business as a pork and sausage shop but, at the 
Tequest of his customers, stocked all meat products. As the chain grew 
he opened a meat processing plant which now prepares, cures and smokes 
over 300 varieties of meat products. Choice beef, lamb, pork and veal are 
all prepared under federal inspection; the Trunz firm was one of the first 
po mi to receive government inspection when it was introduced. 
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as general manager of the Swift plant 
at South St. Joseph, Mo. He was 
transferred to St. Joseph in 1947 
from the Plankinton Packing Co., Mil- 
waukee (an affiliate of Swift), where 
he was president and general man- 
ager for many years. Six was_presi- 
dent of the Milwaukee Association of 
Commerce in 1946. 


CLARENCE K. WiesMan, general 
manager of quality control and food 
research at Ar- 
mour and Com- 
pany, Chicago, 
has been elected 
president of Re- 
search and De- 
velopment Asso- 
ciates Food and 
Container Insti- 
tute for 1958-59. 
At the same time 
Dr. WiLii1aM B. 
BraDLeEy, Ameri- 
can Institute of Baking, was elected 
chairman of the board; C. G. Har- 
REL of Pillsbury Mills, Inc., vice 
chairman; WeLp Coney, Chain Belt 
Co., executive vice president; C. F. 
Evers, Ac’cent-International, vice 
president in charge of activities; Jo- 
SEPH CZARNECKI, The Griffith Labor- 
atories, treasurer, and Cou. R. A. 
Isker, U. S. Army, retired, secretary. 
The Institute is a non-profit organiza- 
tion of food and container industry 
representatives who work with Quar- 
termaster Corps scientists in develop- 
ing foods and containers for the 
armed forces. Wiesman has been a 
member of the Institute for 12 years. 


Students from the department of 
animal husbandry at Cornell Uni- 
versity recently toured Queen Pack- 
ing Co., Rochester, N. Y., and had 
an opportunity to see meat packing 
operations at first hand. PRorEssor 
J. R. Srourrer of Cornell, who was 
guided on the tour by Jack L. Scuar- 
FNER, sales manager for Queen, said 
afterwards that the students came 
away with “a greater appreciation for 
the commercial beef operation.” 


Cc. K. WIESMAN 


Pepper Packing Co., Denver, Colo., 
reports excellent results with the in- 
troduction of its new sausage product, 
“cheese furters,” designed for the sum- 
mer vacation market. Cheese furters 
are standard frankfurters stuffed with 
pencil-thick rolls of cheddar cheese 
which lend themselves to broiling, 
toasting, and frying. 


Claridge Food Co., Flushing, N. Y., 
has appointed Deblinger, Pfluger Co., 
as broker for its line of canned meats 
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35A PORK-( 


ADAPTABLE to a wide 


range of operations 


The Townsend Model 35A Pork-Cut 
Skinner is an all-around machine which 
lowers skinning costs, increases yield 
on all pork cuts — hams, picnics, bellies, 
shoulders, hocks, jowls, and backs. 

With the addition of any of the 
attachments described here, it can 
perform several operations in only one 
time through the machine. 





3 ATTACHMENTS: 


] Townsend Model 46A Ham Fatter 


This new improved model does an outstanding 
job of removing just the right amount of 
excess fat from a ham while it is being skinned. 
Prevents scored hams. Gives uniform bevelled 
collar line. Eliminates draw knife. Any small 
amount of finishing can be accomplished 

with a straight knife. 


Townsend Model 30A Automatic 
Feeder and Slasher 


Slashes jowls at the same time they are 

being skinned. Feeds cut automatically. Works 
equally well on fatbacks and plates which are 
to be processed into sausage or rendered. 


3 Townsend Model 38A Liver Loaf 
Fat Attachment 


While the fatback is being skinned, this 
attachment produces machine-cut fat of uniform 
thickness for covering liver loaf and various 
prepared meats. May be used in combination 
with the Townsend Model 30A Automatic 
Feeder and Slasher. 


Write for further information 


2421 Hubbell Avenue, Des Moines, lows 
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to the retail trade in New York City. 
The company has been handling the 
Claridge institutional line. 


J. M. Gentry, general manager of 
R. L. Zeigler, Inc., Selma, Ala., has 
been elected president of the United 
Community Services of Selma and 
Dallas County. 


RonALp I. SIEBEN, director of live 
cattle purchases and assistant man- 
ager of the beef department of The 
Rath Packing Co., Waterloo, Ia., has 
been elected a director of the Water- 
loo YMCA for a three-year term. 


Orro J. Matras, auditor at Plank- 
inton Packing Co., Milwaukee, has 
been awarded an eight star service 
emblem in recognition of his 40 years 
of service in the industry. 


Swift & Company has added “High 
Meat Dinners’ to its baby meats line. 
The dinners are available in five va- 
rieties: ham with green beans; lamb 
with vegetables; chicken with vege- 
tables; veal with vegetables, and beef 
with vegetables. Wide-mouth jars are 
said to simplify feeding. 


JOBS 


Appointment of JosEPH J. WEBER 
as manager of the sausage division of 
Stark, Wetzel & 
Co., Inc., Indian- 
apolis, has been 
announced by 
GEORGE W. 
STARK, president 
of the company. 
Weber started at 
Stark & Wetzel 
in 1947 in the 
boneless beef de- 
partment. In 
1954 he was 
named assistant foreman of sausage 
packing, and the following year was 
appointed assistant superintendent of 
the Gardner Lane plant. He was pro- 
moted to plant manager last May. In 
his new post, he will have responsi- 
bility for the company’s entire sau- 
sage operation. Weber, 29, is a na- 
tive of Indianapolis and a member 
of the sausage committee of the 
American Meat Institute. 


R. F. Smrrx will move his family 
to Buenos Aires in July and take up 
new duties as administrative assistant 
to the general manager of Wilson & 
Co., Inc., in Argentina. He has been 
With Wilson in Chicago since 1950, 
holding assignments in the Chicago 
wool department, lamb and veal di- 


vision and the foreign operations di- 
Vision, 


J, J. WEBER 


C. O. Besnears has been named 
general manager of the Circle T Meat 
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affected by the building project. 





Marshall Packing Co. Continues Building Program 


Completion of a new 30x50 ft. cooler at the Marshall Packing Co., Mar- 
shalltown, Ia., has allowed the slaughter of beef to be increased by 50 per 
cent. The cooler was put into operation in March and slaughter was stepped 
up from 50 to 75 cattle a day. Hog kill of 300 animals a week was not 


This move is part of a gradual development program to replace and 
enlarge original plant facilities which were totally destroyed by fire in 


1947, Last year a new office was constructed and a new kitchen and 
cooler built in the sausage department. Plans are now underway to add a 
ground level hide cellar and to provide more capacity in the inedible 
department by the purchase of new equipment. 

Officers of the company are Louis RIEMENSCHNEIDER, president (shown 
in picture outside plant); Dean GarLanp, secretary and manager, and 
RoBeRT Tay or, treasurer and head of livestock procurement. 


af 








Co., Dallas, Tex., reports JoHN 
THOoMPsoN, vice president of the 
Southland Corp., parent company for 
Circle T. Beshears was formerly with 
Swift & Company as manager of the 
portion control department of the 
hotel and restaurant division. 


Rocer Drxon has been appointed 
Minnesota sales manager for Randy’s 
Frozen Meats, San Leandro, Calif. 


Joun VaNvDER PiLoec has been 
named sales manager for the Sioux 
Falls, S. D. plant of John Morrell 
& Co., H. T. Quinn, vice president, 
has announced. He succeeds L. E. 
WinneETT, who was recently named 
assistant director of sales. 


J. A. Hiccins, manager of the Char- 
lotte, N. C., division of Armour and 
Company, has announced the follow- 
ing appointments at the expanded 
Charlotte plant: C. L. Wii1aMs local 
branch manager for 20 years, plant 
manager; L, A. CLARK, sales manager; 
Joun ConneELLY, office manager, and 
J. Veasey, plant superintendent. 


Joseph Wotis & Sons, Inc., Newark, 
N. J., has announced the election of 
Mark H. Wotis, JR., as vice pres- 
ident and director and A. S. STuRN 
as treasurer and director. The new 


officers are the third generation of the 
Wotis family in the meat purveying 
concern, which was established in 


1877. 


Wiiu1aM C. BartLett has been 
appointed manager of agricultural di- 
visions accounting for Swift & Com- 
pany, Chicago. He had been manager 
of oil mill accounting since 1950. 


PLANTS 


DuQuoin Packing Co. of DuQuoin, 
Ill., has taken over the facilities of 
Arrow Provisions, Inc., Decatur, Ala., 
which has been closed since January 
1, The new operation will be known 
as the Blue Bell Packing Co. and 
will serve northern Alabama. CaRL 
Pstanz of DuQuoin Packing will be 
general manager of the Decatur plant. 
W. W. Navumer is president of Du- 
Quoin. 


ARTHUR ParrisH has opened a new 
wholesale meat packing establish- 
ment, Valley Packing Co., Saginaw, 
Mich., in a building which once 
housed Westhoff & Robinson, meat 
wholesalers. 


Canadian Dressed Meats Limited, 
Toronto, Ont., is constructing a beef 
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sales cooler with a 300 carcass capac- 
ity and a 2,000-sq. ft. refrigerated 
loading dock. An air-tight seal be- 
tween the docks and loading doors of 
the trucks will permit carcasses to be 
in refrigerated air at all times. M. 
RicHMoND is general manager. 


The Robbins Packing Company, 
Statesboro, Ga., is doubling its cooler 
Space and enlarging the assembly 
area, reports CHARLES M. Rossins, 
jR., partner in the firm, who says that 
the building additions will be of ma- 
sonry, concrete and steel, with inside 
walls of spectra glazed tile. 


RoMEO GaRAVAGLIA is operating a 
meat packing plant on a farm two 
miles west of Herrin, Ill., which will 
supply nearby retailers and restau- 
rants. 


The Erwin Meat Co., Milwaukee, 
was toured by students of the Uni- 
versity of Wisconsin college of ag- 
riculture on May 28. 


DEATHS 


RatpH R. ARNE, active in the 
wholesale meat trade in New York 
City for almost 40 years, has died. 
He began his career with The Cudahy 
Packing Co., was New York repre- 
sentative for Oscar Mayer & Co., 
helped form the brokerage concern 
of Prentzel and Ame, and had been 
associated with W. M. Tynan & Co., 
Inc., New York. He is survived by 
a wife and three daughters. 


CuHarLes S. MEEHAN, 75, for 27 
years chemist, supervisor and refine 
superintendent at Cudahy Packing 
Co., died in Memphis. From 1940 to 
1956 he was head of the Memphis 
Weights and Measures Department. 


FRANK G. SHOEMAKER, 77, former 
head cattle buyer for Armour and 
Company in Omaha, Neb., has died. 


Armour Charlotte Plant 
Is Dedicated by Governor 


The $2,000,000 Armour and Com- 
pany processing and distributing 
plant in Charlotte, N. C., was dedi- 
cated recently by Governor Luther 
Hodges, who, in the course of a 40- 
minute tour, had a sausage explode 
in his hands after an attempt to work 
a stuffing machine by himself. 

The Charlotte plant, described by 
Armour officials as the largest of its 
kind in the country, will be the com- 
pany’s major distributing center along 
the eastern seaboard from New York 
to Miami and replaces smaller units 
at Gastonia, Fayetteville, Wéinston- 
Salem, Laurinburg, Salisbury, Greens- 
boro and Columbia, S. C. It is ex- 
pected to employ 150. 


44 


Early Proponents of Meat Research Are Honored 


A bronze plaque memorializing the 
efforts of meat industry and educa- 
tional leaders in the early 1920's to 
stimulate collaborative support of 
scientific and technological research 
relating to the processing and utiliza- 
tion of meat and other products de- 
rived from livestock, is being placed 
in the foyer of the laboratories of the 
American Meat Institute Foundation 
at the University of Chicago. 

The Foundation, a non-profit re- 
search and educational organization 
with a staff of 55 scientists and lab- 
oratories and equipment valued at 
well over $1,000,000, is a progressive 
outgrowth of the pioneer laboratories 
established under the leadership of 
Tuomas E. Witson, Oscar G. 
Mayer, ARTHUR LOWENSTEIN, EMERY 
T. Frupey of the University of Chi- 
cago and WILLIAM WHITFIELD 
Woops, then vice president of the In- 
stitute of American Meat Packers. Re- 
search on meat products and proc- 
esses was in its infancy in 1922 when 
Lowenstein, then director of research 
for Wilson & Co., personally financed 
a three-year research fellowship at the 
University for a ham spoilage study. 


Wilson, Mayer and Woods led , 
concerted effort to induce companig 
of the industry to collaborate in § 
nancing a comprehensive program ¢ 
research on industry processes an} 
products. This effort was successf} 
and arrangements were made thr 
Filbey, then dean of University Col 
lege and now vice president emerity 
of the University, for establishment of 
research laboratories on the Midway, 

These laboratories were maintaingl 
under auspices of the Institute until 
1947 when the industry again joined 
forces to finance the construction of 
major facilities at the University and 
to sponsor the formation of the Amer 
ican Meat Institute Foundation. A} 
though established under the spon 
sonship of the Institute, the Founda 
tion is a completely separate organi- 
zation. Now celebrating its tenth year 
of research operations, it receives it 
basic financial support from the meat 
packing and allied industries. 

Placement of the memorial plaque 
in the Foundation laboratory build. 
ing was authorized by the Founds 
tion’s board of directors at a meeting 
in Chicago recently. 


ONE OF FIVE meat industry and educational leaders honored on bronze plaque, Emery !. 
Filbey (I.) of the University of Chicago is congratulated by H. Harold Meyer, new chairman 
of the AMIF. Plaque will hang in the laboratories of the AMIF at the University of Chicago 





Grand Union Chain Acquires 
Seven Markets in the East 


The Grand Union Co., one of the 
largest retail food chains in eastern 
United States, has acquired seven 
supermarkets in Connecticut and 
Rhode Island now being operated by 
The Mohican Company of New Eng- 
land, Inc. Grand Union now operates 
a total of 390 markets in 11 eastern 


——— 


states, the District of Columbia and 
Canada. 

Managerial and other store persol 
nel of the seven Mohican markets 
will be retained by Grand Union. 
Grand Union reported sales of $421; 
871,082 during the fiscal year ended 
March 1, 1958. Sales for the fist 
eight weeks of the company’s current 
fiscal year showed an increase of ll 
per cent over sales last year. 
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en Favor Beef Council, 
Hear of Future Possibilities 


The Oregon’s Cattlemen’s Associa- 
tion, in convention in Ontario, urged 
the establishment of an Oregon Beef 
Council involving a plan for a volun- 
tary 10c per head assessment on cat- 
tle sold. Of each dime, 3c would be 
sent to the National Live Stock and 
Meat Board and 7c would be allo- 
cated to the promotion and marketing 
of Oregon-produced beef. In other 
moves, the group urged that the 
current brucellosis eradication pro- 

am be continued and called for the 


the auspices of the Oregon Cattle- 
men’s Association. 


Cattle Tranquilizer Approved 


Trilafon, a tranquilizer for animals, 
has been approved by the Food and 
Drug Administration for use in the 
early stages of shipment of cattle from 
ranges to feed lots. The drug, pro- 
duced by Schering Corporation, 
pharmaceutical manufacturer, is said 
to reduce weight losses and shrinkage 
and lower the incidence of disease 
brought on by stress and lowered re- 
sistance during transport. An injec- 
tion upon arrival at feed lots helps to 
speed animals back to normal feeding 
routine. Trilafon has been used suc- 
cessfully in animal medicine for over 
a year and is available through grad- 
uate veterinarians. It may not be used 
in conjunction with shipment of cattle 
destined for slaughter. 


Give Dad Beef, Say Cowbelles 


The Colorado Cowbelles, women’s 
auxiliary of the Colorado Cattlemen’s 
Association, have launched a cam- 
paign to remind homemakers to serve 
beef on Father's Day, June 15. The 
campaign is being supported by Colo- 
tado merchants, as well as the cat- 
tle and beef production, processing 
and retailing industry, according to 
Mrs. Charles Money, La Junta, Colo., 
of the Cowbelles. The busy group 
also sponsored a statewide cook-off 
competition on May 24 as part of its 
Entertaining with Beef” contest. 


Check-Off Plan Approved 


The House agriculture committee 
4s approved legislation authorizing 
a checkoff plan on livestock sales 
to finance meat promotion and re- 
search, The measure was modified to 
allow livestock raisers who do not 
Wish to participate to avoid the pay- 
ments by notifying stockyards in ad- 
vance or by applying for a refund. 
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grave group takes a gander at polyethylene to 


be sure LOXOL is coated to satisfaction of packers... 
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The Tee Cee Peeler will peel at least 500 Ibs. of 

average size franks an hour. Will peel any size wiener 

or frank made in artificial casing. New patented mechanical fea- 
No product lost, cut or scarred, and no sorting or a regina ye “a cutter 
repeeling necessary. The efficiency and mechanical Non ee ee ere 
simplicity of the Tee Cee Peeler is highly praised by i 

all users. FOR FULL | 





COMPACT—Shipping size is 14" x 14" x 19". Operating antes: 
space required is 14" x 42" to 49". WRITE 


MAINTENANCE—The Tee Cee Peeler is built of stainless 
steel and anodized alumi There is nothing to get out THE / ee (se MANUFACTURING CO. 


of order or adjustment and daily clean up with hot water 


is all that is necessary. 7545 KIRTLEY DRIVE, CINCINNATI 36, OHIO 
CANADIAN REPRESENTATIVE: MR. WALTER PRESSWOOD, 30 MAYBANK ST., TORONTO 


TEST 


Wienie-Pak 
Skinless 


NOW 


























In an overwhelming 
majority of 125 separate 
BEEF - VEAL - PORK - LAMB if erie Picelineea 
ally delivered greater 
efficiency on mechanical 
" peeling equipment than 
f SAUSAGE AND SMOKED MEAT had ever been accom: 
plished previously! 


VIRGINIA SMOKED HAM Now ... Produce Wieners 

More Efficiently, More Uni- 

* CANNED HAMS and PICNICS formly ... Actually Save 

Money! 

ery Call your TEE-PAK man 
for all the facts and spe 


cial test arrangements! 


Al BEEF FRANKFURTERS 


a 
a HaWO 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. Tee-Pak, Inc. Tee-Pak of Canada, Lit. 


Chicago San Francisco Toronto 


ree | a EOE | a waawm 





EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 Cellulose Division 
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ALL MEAT ... output, exports, imports, stocks 

















Production of meat under federal 
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BEEF 
Week Ended Number Production 
M's . Ibs. 
May 24, 1958 ......... .. 337 188.0 
| 345 193.5 
May 25, 1957 ad 385 214.0 
VEAL 
Week Ended Number Production 
M's . Ibs 
May 24, 1958 . .. 103 13.0 
May 17, 1958 . 100 12.4 
May 25, 1957 129 16.3 





ag iow WEEK'S 
137,677. 

















Meat Output Off; Dip Mostly Beef 


May 24 was down for the second straight week, and fell below volume 
for 1957, as it has been most of the year. Output of meat for last 
week at 351,000,000 Ibs. was 5,000,000 Ibs. smaller than for the week 
before and 9 per cent below last year’s volume of 387,000,000 Ibs. for 
the same May period. Beef output fell to its lowest level since April. 
Cattle slaughter was 12 per cent smaller than a year ago and hog kill 
6 per cent below last year. Estimated slaughter and meat production 


W088 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
KILL: Cattle, 154,814; Hogs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


inspection for the week ended 


PORK 
(Exel. lard) 
Num Production 
M's Mil. Ibs. 
1,010 138.5 
1,008 137.7 
1,076 145.0 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil, Ibs Mil. Ibs. 
246 11.3 351 
275 12.9 356 
245 11.4 387 


641,000: Calves, 55,241; Sheep and Lambs, 






































Week Ended CATTLE HOGS 
>. Live Dressed Live Dressed 
— May 24, 1958 1,005 558 247 137 
° May I7, 1958 “1,010 56 244 137 
May 25, 1957 "991 556 247 135 
“a LARD ee 
ALVE er Mil. 
antl prem Saded , , Live Dressed cwt. Ibs. 
— May 24, 1958 126 % 46 ie 3k 
May 17, 1958... 124 % 47 32.0 
May 25, 1957 _.. 126 94 47 15.9 42.2 
AMI PROVISION STOCKS Meat Index New Record 
Provision stocks as reported to the Meat prices, continuing to advance 
American Meat Institute totaled 179,- in the week ended May 20, raised the 
600,000 Ibs. on May 17. This volume —_ wholesale price index to a new record 
was 25 per cent below the 239,800,- of 115.4, the Bureau of Labor Statis- 
000 Ibs. in stock about a year earlier. _tics has reported. This index repre- 
Stocks of lard and rendered pork sented an increase of one percent- 
fat at 45,000,000 Ibs. compared with age point over the previous week. 
75,300,000 Ibs. in stock about a year The average primary market price 
earlier, index, however, settled slightly to 
The accompanying table shows 119.3 from 119.5 of the week before. 
oteis stocks as percentages of holdings two — The same indexes for the correspond- 
phe weeks before and a year earlier. ing week of last year were 91.7 and 
uilibrated ercamtanes et 117.1, respectively. Current indexes 
ings actu- jer anee ad were calculated on the basis of the 
| greater 1958 1957 1947-49 average of 100 per cent. 
echanical & Hams: 
nent than Cured, 6.P.- No ear .105 66 
. or cure, 8.P.- .. 89 80 
iy! 3 eee 93 rs APRIL KILL BY REGIONS 
wieulle go ll heise va e United States federally inspected 
‘e Wienefs HP Cured, $.P.-D.C. ........... 3 : : 
M ore Unk Proven for cure, 8.P.-D.0... 89 42 slaughter by regions in Mar. 1958, 
PCHICE ces ca ccusces 88 47 
ally Sav¢ & orrins. with totals compared, in 000’s: 
LS gs 98 95 Sheep & 
> ng a ane : Region Cattle Calves Hogs Lambs 
PAK MM tea, BPD Go 1 a N. Atl. states ..... 114 91 507 177 
; and spe Frozen for cure, S.P..D.C... 99 82 8. Atl. states, wees ot 3 : 282 “6, 
.C, states—Hast. . ‘é 
ements! OTHER CURED MEATS: N.C. sttaes—N.W... 437 72 1,748 331 
red and in cure ......... 107 98 N.C. states—S.W... 123 14 461 19 
Frosen for cure .. 42 S. Central states .. 140 66 412 148 
otal other ..... 67 Mountain states .. 93 38 83 133 
Ltd TAT BACKS: Frotal eee 1958.1, 388 ase 4 oes 1 149 
otais, pr. ’ . 
anada, Cured, D8. ......0....0+-. 104 104 Totals, Mar. 1958.1,360 521 4,818 "996 
os FRESH FROZEN: Totals, Apr. 1957.1,499 613 5,000. 1,061 
Loins, spareri Other animals slaughtered ‘under. federal in- 
iD: ibs, neckbones, 
mings, other—Total .. 96 61 spection: April 1958—horses, 8,639 and goats, 
TOT, ALL PORK MEATS ... 97 on Bio. April 1957—horses, 11,008, and goats, 
LARD & MTN wc cdeiv ys sk ere 100 60 Data by Agricultural Research Service. 
ay 31, 198 


1958 
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MEAT PRODUCTS EXPORTS 


Exports of most meat products from 
the United States in March decreased 
from volume shipped out in the same 
month of 1957. 

Exports of fresh or frozen beef and 
veal at 526,551 Ibs. were a small frac- 
tion of its 7,467,497 lbs. shipped in 
March 1957. The outward movement 
of lard fell to 36,299,182 Ibs. from 
March 1957 exports of 61,939,763 
Ibs. Exports of inedible tallow fell to 
89,368,667 Ibs. from 169,621,207 Ibs. 
in March 1957. 

The USDA report on exports of 
meat products is as follows: 


Mar. Mar. 
Commodity 1958 1957 
EXPORTS (Domestic)— Pounds Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) ...... 526,651 7,467,497 
Pickled or cured 
(except canned) ...... 1,303,445 1,612,944 
Pork— 
Fresh or frozen 
(except canned) ...... 33,054 457,185 
Hams and shoulders, 
eured or cooked ...... 1,081,345 1,489,005 
WOE ok hokescats bast aed 1,765,616 214,172 
Pork, pickled, salted or 
otherwise cured ..... 462,686 3,146,688 
Sausage, bologna 
frankfurters 
(except canned) ...... 167,085 228,068 
Meat and meat products, 
(except canned) ..... 6,500 7,609,587 
Beef and pork livers, 
fresh or frozen ...... 2,487,994 1 
Beef tongues, 
fresh or frozen ...... 2,050,308 1 
Variety meats 
(except canned) ...... 1,006,340 1 
Meat specialties, 
PONG ScSinecervicinss 6,100 1 
Canned meats— 
Beef and veal ......... 143,151 440,195 
Sausage, bologna 
and frankfurters ...... 252,427 961,909 
Hams and shoulders.... 59,279 731,120 
Pork, canned .......... 340,161 553,451 
Meat and meat products, 
CN eres aa 414,984 453,739 
Lamb and mutton 
(except canned) ....... 117,745 77,501 
Lard (includes rendered 
pees: FRE) vice cdsacesacces 36,299,182 61,939,763 
Shortenings, animal fat 
(GROE “TANG ic oe cieees 143,310 69,628 
Tallow, edible ........... 810,313 1,481,556 
Tallow, inedible ......... 89,368,667 169,621,207 
Inedible animal oils ..... 338,545 172,853 
Inedible animal greases 
amd fats .......ceccee-- 3,018,728 19,414,150 





1Not reported separately prior to January 1958. 
Compiled from official records, Bureau of the 
Census. 


Venezuela To Import Beef 


Venezuela has announced that it 
soon will import beef from countries 
free of foot-and-mouth disease. Ven- 
ezuelan officials had believed that 
domestic production would meet de- 
mand; however, a shortage is foreseen 
until the newly planned cattle ex- 
pansion plan takes effect. Countries 
from which Venezuela might import 
beef includes the United States. Al- 
though Venezuela is an important 
importer of U. S. pork, it is not 
expected that any large shipments of 
U. S. beef will be made under ~ 
announced program. — 
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PROCESSED MEATS . . . SUPPLIES 





Five-Week April Meat Foods Processing 
Average Below Shorter Period Year Ago 


| epee of meats and meat 
food products under federal in- 
spection in the five weeks of April 
was carried on at a lower average rate 
than in four April weeks last year. 
Some items showed little change, 
however, in processing tonnage. 
Total volume of all products pro- 
cessed at 1,519,888,000 Ibs. in five 
weeks this year indicated a slower 


average rate of processing than the 
1,333,309,000 Ibs. handled in the 
shorter period of 1957. 

Sausage production totaled 153,- 
854,000 lbs. this year compared with 
121,155,000 Ibs. in four weeks last 
year, for a slight edge. Processors 
handled 19,292,000 Ibs. of meat 
loaves, head cheese, chili and etc., as 
against 15,051,000 Ibs. a year ago, 


for a modest increase on the average 

Slicing of bacon at 81,275,000 hs 
was off on the average compared wil 
69,843,000 Ibs. in the short perio 
last year. Renderers produced 179, 
536,000 Ibs. of lard, which averaged 
lower per week than the 157,921, 00) 
Ibs. last year. 

Canning operations varied, with 
volume this year in the larger om. 
tainers up from last year, whil® thy 
packed in the smaller cans or om 
sumer sizes was down on the ave 
age from volume a year ago. 





Placed in cure 


Sausage— 
Fresh finished 
To be dried or semi-dried 
Franks, wieners 
Other, smoked, 
Total sausage 


Loaf, head cheese, 
products 
Steaks, chops, 
Meat extract 
Sliced bacon 
Sliced, othert 
Hamburger 
Miscellaneous meat product 
Lard, rendered 
Lard, refined 
Oleo stock .... 
Edible tallow 
Compound containing animal fat 
Oleomargarine containing animal fat... 
Canned product (for civilian use and 
Dept. of Defense) 
T 


or cooked 
chili, jellied 


roasts 


MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED big 3 pens, 
INSPECTION—MARCH 30 THROUGH MAY 3, 1958, 
FOUR-WEEK PERIOD, MARCH 31 THROUGH APRIL 27, 1957 


Mar. 30-May 3 Mar. 31-Apr. 27 17 Weeks 
1958 1957 1958 
14,736,000 


286,894,000 
86,000 


7, 121,000 


211,732,000 
1,519,888,000 1,333,309,000 


COMPARED W 


17 Weeks 
1957 


10,761,000 53,040,000 53,564,000 
253,945,000 1,087,598,000 1,097,969,000 
123,000 385,000 553,000 
3,965,000 
202,369,000 


18,670,000 
754,772,000 


18,021,000 
782,334,000 


29,927,000 
93,542,000 
922,000 


28,200,000 
99,254,000 
927,000 


17,715,000 
9,833,000 
48,552,000 
45,055,000 
121,155,000 


81,845,000 
41.874,000 
208,236,000 
206,922,000 
538,877,000 


84,242,000 
44,524,000 
197,026,000 
192,106,000 
517,898,000 


65,189,000 
189;743,000 


957,000 
301,726,000 
63. 


15,051,000 
42, pny 000 

5,000 
69, ay 000 


67,232,000 
ee 000 
722 


299,514,000 
80,668,000 
58,799,000 


19, 798, 000 
47,569, 000 
5,494,000 


179,421,000 


101, "201, 000 
243,465,000 
29,701,000 


785,045,000 
5,645,324,000 


24,327,000 


817,411,000 
5,734,507 ,000 


MEAT AND MEAT FOOD PRODUCTS | 
CANNED UNDER FEDERAL INSPEC. | 
TION IN THE FIVE-WEEK PERIOD, | 
MARCH 30 THROUGH MAY 3, 1958 | 


Pounds of Finished Produet— | 


Consumer 
Slicing and Packages 
Institutional or Shelf 
Sizes 
(3 Ibs. 
or over) 
Luneheon meat 
Canned hams 
Corned beef hash 
Chili con carne 
Viennas 
Franks, wieners in brine 
Deviled ham 
Other potted or deviled 
meat food products.. 
Tamales 
Sliced dried beef 
Chopped beef 
Meat stew (all product) 
Spaghetti meat products 
Tongue (other than 
pickled) 
Vinegar pickled products 
Bulk sausage 
Hamburger, roasted or 
corned beef, meat and 





Loins and picnics 

All other meat with 
meat and/or meat by- 
products—20% or more 
Less than 20% 


278,000 
552,000 


*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 


treatment, such as curing first and then canning. {Includes dried beef, sausage, loaves, etc. 48,911,000 


Totals 

















DOMESTIC SAUSAGE 


Pork sausage, bulk, (lel. Ib. 

in 1-lb, roll 47 @4s8 
Pork saus., 8.¢., @é68 
Franks, s.c., 1-lb. . 664%@74 
Franks, skinless, 

1-lb, package ........55 @57 
Bologna, ring (bulk) ....55 @63 
Bologna, art. cas., bulk.4744@54 
Bologna, a.c., sliced, 

6-7 oz. pk., doz. ..... 2.97@3.40 
Smoked liver, h.b., bulk.55@57 
Smoked liver, a.c., bulk.47 @5l 
Polish saus., smoked ...61 @74 
New Eng. lunch spec. ..69 @80 
New Eng. lunch spec., 

sliced, 6-7 0z., doz. 

Olive loaf, bulk ‘52 Soo 
O.L., sliced, 6-7 oz., doz. 3.11@3.85 
Blood and tongue, bulk. .67 @71 
Pepper loaf, bulk %@78 
P.L., sliced, 6-7 0z., doz.3.11@4.80 
Pickle & pimento loaf ..48 @56 
P. & L. loaf, sliced, 

6-7 oz., dozen 


DRY SAUSAGE 
(lel Ib.) 
Cervelat, ch. hog bungs. 
Thuringer 
Farmer 


-1.07@1.09 
65@6 


48 


SEEDS AND HERBS 


(Icl-Ib.) Whole Ground 
Caraway seed 24% 
Cominos seed 42 47 
Mustard seed, 

fancy 

yellow Amer. 

Oregano 
Coriander, 

Morocco, No, 1 .... 2 
Marjoram, French ... 

Sage, - aecmrceee 


SPICES 


(Basis Chicago, original barrels, 
bags, bales) 
Whole Ground 
Allspice, 
Resiftec 
Chili, cues oo 
Chili, powder 
Cloves, "Zanaiber nik 
Ginger, Jam., unbl.. 
Mace, fancy, Banda 8.50 


ane 


= flour, fancy. 
West Indies nutmeg. 
Paprika, Amer, No, 1 .. 
Paprika, Spanish 
Cayenne pepper 
Pepper: 

Red, No. 

White 

Black 





(Led, 


SAUSAGE 


35/38 


Beef weasands: 
No. 1, 24 in./up 
No. 1, 22 in./up 


Beef middles: 
Ex. wide, 
Spec. wide, 
Spec. med., 
Narrow, 


Beef bung caps: 


Clear, 
Clear, 
Clear, %-4 inch 
Not Clear, 4% inch/up 
Beef bladders, 
7% inch/up, 
6%-7% inch, 
544-6% inch, 
Pork casings: 
29 mm. a 


prices quoted to manu- 

facturers of sausage) 

Beef rounds: 
Clear, 29/35 
Clear, 
Clear, 35/40 
Clear, 38/40 
Clear, 40/44 
Clear, 44 mm. /up 
Not clear, 
Not clear, 


40 mm./dn. 5 
40 mm./up. 8@ 95 


2% in./up..3.50@3.70 
2%-2% in. 
7%-2% in. 1.50@1.60 
1% in./dn. .. 


salted: 
inflated. . 18 
inflated. . 5 
inflated. . 


Hog bungs: 
Sow, 34 inch cut 
Bxport, 34 in. cut .... 
Large prime, 34 in. 
Med. prime, 34 in. 


Middles, 
Hog skips 
Hog runners, green ...... 


CASINGS 


(Per set) 

0 pene 1.15@1.25 
«.-.-1,00@1.20 
a. 05 


oad 1:30@ 
-1.95@ 
H@ 


(Each) 
14@ 17 
10@ 15 


(Per set) 
CURING MATERIALS 


Nitrite of soda, in 400-Ib. 
-1.10@1.20 ee el. or f.0.b. Chgo.. 
Pure refined gran. 4 
(Bach) nitrate of soda 56 
Pure refined powdered "nitrate 
of soda 86 
Salt, paper sacked, f.o.b. 
Chgo. gran, carlots, ton.. 30 
Rock salt in 100-Ib. 
bags, f.o.b. whse. Chgo... 289 
Sugar: 
Raw, 96 basis, f.o.b. N.Y... 
Refined standard cane 
gran. basis (Chgo.) 
Packers curing sugar, 100- 
Ib. bags, f.o.b. Reserve. 
La., less 2% 
Dextrose, regular: 
Cerelose, (carlots cwt.) 
Ex-warehouse, Chicago 


2.60@2.70 


Owt. 
$1.8 


5@ 
18@ 
(Each) 


15 
183@ 14 
(Per hank) 
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_BEEF-VEAL- LAMB... Chicago and outside 

















WHOLESALE FRESH MEATS 
CARCASS BEEF 















































Steers, gen. range:  (carlots, 1b.) Tongues, No. 1, 100’s.. 
Prime, 700/800 ..... none quoted 
Choice, 500/600 ..... 444on Live : 
7, 921,00) Choice, 600/700 ..... 441on Livaie’ lected, 35/50's 
441 , selected, 35/ 
pa 500/600. age 42 a Lips, scalded, 100’s .. 
Good, 600/700 ..... 42 
Cee 38% ripe, cooked,” 100's 
Saas : Me 
Canner-cutter cow ... 36 Lange 























PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. .... 54 


























Arm chucks, 80/110..37 @39 
















Ribs, 25/35 (lel) . 
Briskets (lcl) ‘ 
Navels, No. 1 ...... 21144,@22% 


--58 @61 



































CHICAGO 


May 26, 1958 
BEEF PRODUCTS 


Tongues, No. 2, 100’s.. 
Hearts, ARES up 
, eare., 6/700.$53.00@56.50 Beef ‘Son, selected 
Prime, carc., 7/800. 53.50@57.00 Beef kidneys ...........-.... 25 
Choice, carc., 6/700. 46.00@48.00 Oxtails, %- »D. frozen 
Choice, carc., Sa = pet reed 
, eare,, 6/700.. 42.5 5.00 
carc., 7/800. .43.00@45.00 LAMB 


Lips, 4 
Tripe, scalded, 100’s .. 





Udders, 100’s 


FANCY MEATS 


none 1.10 Beef tongues, corned... 
sae ceecks. ~ be Veal age pl 
70/90 Ibs. (Icl) ... 40n 


up 
Ribs, 25/85 (Icl) ....68 @74 calt tongues, ./dn, 
Briskets (Icl) ...... 30 @31 Oxtails, fresh select ... 


BEEF SAUS. MATERIALS 


Navels, No. 1 .. - 214% @22% 

Flanks, rough No. 1. 22% 

Choice: 

Hindgtrs., 5/800 .... 52n 

Foreqtrs., 5/800 .... 38 Canner-cutter cow 
Rounds, 70/90 ...... 52% A 

Tr, loins, 50/70 (Icl).73 @s8s0 Bull meat, boneless, 
Sq. chucks, 70/90 ... 40 


Arm chucks, 80/110. . 38 Beef trimmings, 
30 @31 Beef trimmings, 
Flanks, rough No. 1.. 2214 Boneless, chucks, 
Good (all wts.): Beef cheek meat, 
Rounds, diamond bone, Choice, 90/120 


@30 Veal trimmings, Short loins, untrim, .. 


Short Pca: trim. 


Ribs 7 bone cut) é fe 
chucks ......... ra @43 Calf, 200/dn., ere | i 
a theseaetueces 34 @37 Calf’, 200/dn., gd. ... 41.00@44 
P 


VEAL—SKIN OFF 


(lel carcass prices, pte & 





Uio-sinie 55.00@ 57. 00 


NEW YORK 
May 27, 1958 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CARCASSES, CUTS (1.1, prices) 
(l.e.1. prices) ee 


(Western, cwt.) i a breads, 6/12 oz. ........ 


ee rccccecncececees ) 3 F 


pr., 6/700.. 62.00@66.00 (l.¢.1, carcass prices, cwt.) 
pr., 7/800.. 64.00@67.00 (Spring) City 


: a Prime, 30/40 
ch., 7/800... 54,00@58.00 ’ 
gd., 6/700.. 48.00@51.00  5time, 40/4 


- Prime, 45/55 
gd., 7/800.. 48.00@52.00 Prime, 55/65 








Choice, 30/40 ; 
BEEF CUTS Choice, 40/45 
(1.c.1, prices, 1b.) Choice, 45/55 
Prime steer: g poe gn ty 
Hindgtrs., 600/700 ...62 @67 Gooa. 40/45 53 
Hindgtrs., 700/800 ...68 @66 Good’ 4 AES. eo 51. 
Hindqtrs., 800/900 ...63 @66 ae ee ‘ 
Rounds, flank cr a @57 Western 
diamon ne pe 
’ n4 . Prime, 45/dn. ...... 51.00@53.00 
flank off .....-..... @S Prime, 45/55 ....... 50.00@52.00 
Short loins, untrim, OS @1.12 Prime, 55/65 None quoted 
Short loins, CHI, .0. <0 suit alte Choice 7» Shaanti ss 50 00@53.00 
eet 23% @24% 7 Pah age ee 
Ribs (bone cut) ..-:70° @78 Chote, 86/65. 220.22, 4.00 48.00 
|< A yaaa a 6 938 «00d, 45/dn. 02.2... 46.00@48.00 
“A haha abe aera + Good, 45/55 ........ 45.00@48.00 
eawebnskevbene 26 @27 
Choice steer: VEAL—SKIN OFF 
Hindqtrs., 600/700 ...54 @57 
Hindatre., 700/800 ...54 @58 (Le.1, carcass prices) Western 
Hindatrs., 800/900 ...54 @56 Prime, 90/120 
Rounds, flank off ..... 52 @56 Prime, 120/150 


QE eccects ve 53 @57 Choice, 120/150 
50/90 











-00 
ec csceceseecece 26 @27 Calf, 200/dn., std. ... 40.00@43.00 





CARCASS LAMB 


Prime, 


Prime, 
































000 SE 6 iv, 004.404 0/900 50 @52 eae 
000 Me Gpveks ......0... 38 @40 Beef head meat, bbls.. 
Briskets .. 29 
olf Ribs .. 52 @55 
000 DN ese s 4s acere ee -65 @69 
000 
m4 COW & BULL TENDERLOINS 
000 |e Ptesh J/L C/O Grade Froz, C/L Prime, 
Gass... ce eso 65 
000 | 80@ 4 
00) 98@95.... Cow, 4/5 ...... 80@85 Choice 
000 | #8 1.05@1.10... Cow, 5/up ...85@90 Good, E 
1.05@1.10... Bull, 5/up ...85@90 Stand., 90/190 
. BEEF HAM SETS Ome eer 
,000 Insides, 12/up, Ib. .......... 61 
000 | Outsides, S/up, Ib. ..........56 
4 Knuckles, 7%4/up, Ib. ....... 61 (Spring) 
CARCASS MUTTON Prime, 
000 |B Choice, 70/down, Ib. ........ 27% Choice, 
5,000 Pe, ID. cece er sens 25% Choice, /) 
— Choice, 55/65 
t—nominal, b—bid, a—asked. Good, 
(Each) 
624@si Los Angeles 
59@% MPRESH BEEF (Carcass): May 27 
. 4008 STEER: 
21% Choice: 
“ 500-600 Ibs. .......... $47.50@49.00 
NTE 000-700 Ibs... 1.112... 46.50@47.50 
Good: 
500-600 Ibs. .......... 45.50@48.00 
600-700 Ibs. .......... 43.00@45.00 
Standard: 
ll ee 42.00@44.00 
cow: 
Standard, all wts. ..... None quoted 
Commercial, all wts. .. 37.50@40.00 
Utility, all WES wecee'e's 36.00@39.00 
Canner-Cutter ......... 33.00@37.00 
Bull, util. & com’l..... 41.00@43.50 
FRESH CALF: (Skin-off) 
Choice: 
: 200 Ibs. down ........ 50.00@54.00 
5.6 Good: 
a6 200 Ibs. down ........ 47.00@52.00 
_ WH RBLAMB, Spring (Carcass): 
Prime: 
BAM 45.55 Ibs. .. 44.00@46.00 
59) 55-65 Ibs. 38.00@42.00 
3 Choice: 
90M 45-55 Ibs. ........... 44.00@46.00 
NMS ss oak coes's 38.00@42.00 
Good, all wts. ........ 87.00@42.00 
MUTTON (Ewe): 





Choice, 70 Ibs./down .. 22.00@25.00 
Good, 70 Ibs./down ... 22.00@25.00 











PACIFIC COAST WHOLESALE MEAT PRICES 


COUNTRY DRESSED MEAT 
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NEW YORK RECEIPTS pres TOOL SLAVCREES 
LE: Head 
Receipts reported by the USDA Week ended May 24 ... NA. 
Marketing Service, week ended May Week previous ........ 13,874 
1958, with comparisons: CALVES: 
AND HBIFER: Carcasses Week ended May 24 ... N.A. 
ended May 24 ... ae Week previous ........ 9,297 
previous ........ 9 HOGS: 
- eek ended May 24 ... N.A. 
weet. May 24... ae Week previous ........ 46,732 
Previ0uUS ...-eeee SHEEP: 
4 - eek ended May 24 ... N.A, 
et May 24 ... we. Week previous ........ 36,194 
DPEGVIOUR oc eesess = N.A.—not available. 
ended May 24... N.A. 
previous ........ 9,217 


MEAT PRICES HIGHER 


ended May 24... N.A. : : 
previous ......+- 28,810 Average retail prices on 
MUTTON: 
Week ended May 24... N.A. meats for March showed 
Week previous ........ 583 sharp increases on most 
AND PIG: . 
WVeck ended May 24... N.A, Cuts from a year earlier. 
Week previous .......-. 9,453 Chuck roast, rose 32 
BEEF CUTS: i Lbs. ? 
Week ended May 24/.:. | NA, cent to 64.1c per Ib. from 
Week previous .......-. 382 Ps 
VEAL AND CALF CUTS: _ 48.7c in March 1957. Ham- 
Week ended May 24... N.A. burger at 50.3c was up 28 
Week previous ........ 3,031 
LAMB AND MUTTON: ‘ei per cent from 39.3c last 
eek ende ay eos N.A. . 
Week previous ........ ...)| «Oye@ar. Veal cutlets, the high- 
PORK CUTS: |, a est-priced item on the list, 
e e a eee NA, r 
Week previous nfo ahie 21,682 cost 131.2c in March com- 
BEEF CURE pared with 116.4c last year 
Week po ‘Mey er ae N.A. : P, 
Week previous ........ 12,725 for a 13 per cent rise. Aver- 


PORK CURED AND SMOKED: age prices on other it 
Week ended May 24... N.A. 8 P ems 


Week previous ........ 307,900 for the two years were: 


round steak, 103.le and 
iasaad 87.1c; rib roast, 81.0c and 
ended May 24... N.A. 69.6c; pork chops, 89.5¢ 
previous ........ 5,400 and 81.4c; ham, 68.4c and 
aenet ee ak -. NA; 61.7c; sliced bacon, 77.1c 
and 67.7c; and lamb leg, 

endeg May 4 --- NA; 7.5¢ and 67.2c. 








49 








PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Ohicago price zone, May 27, 1958) 


SKINNED HAMS 

F, F. A. or fresh Frozen 

46% @47n 

46% @47n 
46Y 


PICNICS 

F.F.A. or fresh — 
34 
31% @31% 
314% @32n 
314%, @32n 
81@32n . 
81@382 ... 8/up, 2’s in. ... 3 

FAT BACKS 
Frozen or fresh 


n—nominal, b—bid, a—asked. 


BELLIES 
or fresh 


cuUTS 
Car Lot 
8, 12/dn. ...... 53% 
12/16 
16/20 
7 fap Cae 38 , 


. Loins, 
.. Loins, 
. Butts, 
. Butts, 
Butts, 8 
.. Ribs, 
. Ribs, 3/5 
Ribs. Yer ers 27% 


OTHER CELLAR CUTS 
Frozen or fresh 
27%... Square Jowls 
25%... Jowl Butts, loose ...24n 
26%4n. . Jowl Butts, boxed ... unq. 


Cured 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAY 23, 1958 


Open High Low Close 
July 12.40 12.40 12.32 12.40 
Sept. 12.22 12.22 12.10 12.12b 
Oct. 11.95 11.95 11.90 11.90 
Po 94,0 ‘ 11.75a 

Sales: 2,200, ‘000 ee: 

Open interest at close Thursday, 
May 22; May 5, July 453, Septem- 
ber 166, October 57, and Nove'nber 
12 lots. 


MONDAY, MAY 26, 1958 
July 12.40 12.52. 1240 12.52 
Sept. 12.25 12.10 12.25a 


Oct. ° 11.97 11.90 11.97 
Nov. .82 11.82 11.80 11.80 

Sales: 2,640,000 Ibs. 

Open interest, at close Friday, 
May 23: May 2, July 451, Septem- 
ber 167, October 56, and November 
12 lots, 


TUESDAY, MAY 27, 1958 
July 12.52 12.52 12.35 12.37 
Sept. ae 12.25 12.05 12.10 

-2 
Oct, 11.90 11.90 11.85 
Nov. 11.65 11.70 11.65 
Sales: 2,880,000 Ibs. 
Open interest at close Monday, 
May 26: May 2, July 450, Septem- 
ber 178, October 57, and November 
14 lots. 


11.90 
11.70a 


WEDNESDAY, MAY 28, 1958 


July 12.42 12.60 12.42 12.57b 
Sept. 12.15 12.30 12.15 12.30a 
Oct. 12.00 12.00 11.97 12.00 
Nov. 11.80 11.80 11.77 11.77a 

Sales: 3,000,000 Ibs. 

Open interest at close Tuesday, 
May 27: July 450, September 181, 
October 67, and November 15 lots. 

n—nominal, 


b—bid, a—asked. 


THURSDAY, MAY 29, 1958 


Not available in time 
for publication. 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


May 26, 1958 
(el.. tb.) 

Hams, skinned, 10/12 .. 49 
Hams, skinned, 12/14 .. 49 
Hams, skinned, 14/16 .. 48% 
Pienics, 4/6 Ibs. 35 
Picnics, 6/8 lbs. 32% 
Pork loins, boneless ....65 @68 
Shoulders, 16/dn. loose. . 38 

(Job lots, Ib.) 
Pork livers 
Tenderloins, 
Neck bones, bbls. 
Ears, 30's 18 
Feet, 8.c., ; 9 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
lots only) 
Pork trimmings, 

40% lean, barrels .... 30 
Pork trimmings, 

50% lean, barrels .... 31% 
Pork trimmings, 

80% lean, barrels .... 44 
Pork trimmings, 

95% lean, barrels .... 49 
Pork head meat 37 
Pork cheek meat, 

barrels 


19%4@ 
10’s.83 @85 


41% @42 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, 
Chicago 

Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago 

Kettle rendered, 50-Ib. 
f.o.b. Chicago 

Leaf, kettle rendered 
tierces, f.o.b. Chicago .... 

Lard flakes 

Neutral tierces, 
Chicago 

Standard shortening, 
N. & 8. (del.) 


Hydro. shortening, N. & 8... 21.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

D. R. rend. 50-Ib. 

cash — tins 

tierces (Ope (Open 

(Bd. Trade) Mkt.) Mkt.) 
May 23..12.62%4n 14.50n 
May 24. 112.62tn 14.50n 
May 26..12.82%4n 14.50n 
May 27..12.90n 14.50n 
May 28..12.95n 14.50n 


n—nominal, b—bid, a—asked. 





MARGINS VARY UNEVENLY THIS WEEK 


(Chicago costs, credits and realizations for Monday) 


Margins on light and mediumweight hogs fell bad 
some from their negative positions of last week, as cosh 
advanced more rapidly than the pork market. The mings 
margins on heavies were somewhat narrower as such ¢ut 
rose faster than live prices on such hogs. 


—180-220 lbs.— 


Value 


per percwt. per 


ewt. 


D. 
alive yield 
$21.11 


6. 9.89 6.80 9.67 6.18 
Ribs, trimms., ete..... 4 4.07 


Lean cuts 
Fat cuts, 


Cost of hogs 
Condemnation loss .... 
Handling, overhead .... 


TOTAL COST 


Cutting margin 
Margin last week 


$36.34 
TOTAL VALUE : 35.07 


—$1.27 
— 1.23 


—220-240 Ibs.—  —240-270 ths- 
Value Value 
percwt. per perent, 
ewt. fin. ewt. fin, 
alive yield alive 
$13.62 $19.17 $13.02 


2.60 3.64 2.40 
$23. a $22. - 


1. a5 1, tc 
$25.08 $35.33 $24.20 
23.02 32.48 21.60 


—$2.06 —$2.85 —$2.60 
— 1.78 — 2.44 — 2.94 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
May 27 
(Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 
120-180 Ibs., U.S. No. 1-3.$35.00@36.00 


FRESH PORK (Carcass): 


FRESH PORK CUTS, No. 1: 
LOINS: 

8-10 Ibs. 

10-12 Ibs. 

12-16 Ibs. 
PICNICS: 

4- 8 Ibs. 
HAMS: 

12-16 Ibs. , 


BACON “Dry” Cure, No. 1: 


8- 8 Ibs. .... - 52.00@64.00 
8-10 A ues ie - 52.00@62.00 
10-12 5 50.00@59.00 


LARD, Refined: 

1-Ib. cartons 

50-lb. cartons & cans.. 
Tierces 


51.00@55.00 
51.00@55.00 
51.00@55.00 


(Smoked) 
37.00@42.00 


54.00@59.00 
16-18 ‘ 52.00@59.00 


17.50@19.25 
15.75@18.75 
15.00@18.50 


San Francisco No. Portland 
May 26 May 26 
(Shipper style) (Shipper style) 
$36.00@38.00 None quote 
34.00@36.00 $34,00@35.0 


58.00@62.00 
58.00@62.00 
56.00@60.00 


(Smoked) 
36.00@40.00 


58.00@62.00 
55.00@58.00 


58.00@62.00 
55.00@60.00 
55.00@58.00 


21.00@22.00 





N. Y. FRESH PORK CUTS 
May 27, 1958 
City 
Box lots, cwt. 
$53.00@59.00 
. 53.00@58.C0 
51.00@55.00 
47.00@50.0) 
37.09@39.00 
. 51.00@54.00 
Western 
53.00@58.00 
52. 00@56. 00 


Pork loins, 8/12 
Pork loins, 12/16 .. 
Hams, sknd., 10/14.. 
Boston butts, ry wer 
Regular picnics, 4/8.. 
Spareribs, 3/down 
(Le¢.1. prices, ewt.) 
Pork loins, 8/12 

Pork loins, 12/16 .... 
Hams, sknd., 10/14 .. 
Boston butts, 4/8 .... 
Picnics, 4/8 


Spareribs, 3/down 5 49. vO@d3. oo 


N. Y. DRESSED HOGS 
May 26, 1958 


(Heads on, leaf fat in) 
50 to 75 Ibs. ...... $35.75@39.00 
75 to 100 lbs. ...... 35.75@39.00 
100 to 125 Ibs. ...... 35.75@39.00 
125 to 150 lbs. ...... 35.75@39.00 


CHGO. WHOLESALE 
SMOKED MEATS 


May 27, 1958 

Hams, skinned, 14/16 Ibs., 
wrapped 

Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 

Hams, skinned, 16/18 Ibs., 
wrapped 

Hams, skinned, 16/18 lbs.. 
ready-to-eat, wrap} 541% 

Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped a | 

Bacon, fancy sq. cut, seed- 
less, 12/14 lbs., wrapped ....52 

Bacon, No. 1 sliced 1-lb. heat 
seal, self-service, pkge. ....68 


HOG-CORN RA 


The hog-corn ratio 
on barrows and gilts at Ch 
cago for the week 
May 24, 1958 was 168 
U.S. Department of J 
culture has reported. 7 
ratio compared with 1 
17.8 ratio for the precet 
ing week and 13.5 a ye 
ago. These ratios were cl 
culated on the basis of No 
3 yellow corn selling # 
$1.343, $1.303 and $1.34 
per bu. during the thie 


periods, respectively. 


HOG-CORN RATIOS 
BY MONTHS 


Hog and corn prices 
Chicago and _hog-com 
prices ratios compared; 


Barrows 
and No.3 _ Rati 
gilts Corn 
average yellow 0 
per cwt. per bu. &#% 
Apr. 1958 .$20.68 $1.288 16! 
Mar. 1958 . 21.26 
Apr, 1957 . 17.96 
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aS Cost 
ne miny 
uch cut 


BY-PRODUCTS .:. FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Tuesday, May 27, 1958 


BLOOD 
Unground, per unit of 
anenia, PE Nanhahe beh ses este been ke 
DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose: 
SE ihaan pus’ & winters ten 6 Ke on dee ee 





TALLOWS and GREASES 


Tuesday, May 27, 1958 











The inedible tallow and grease 
market was inclined to moderate 
strength late last week, as some 


price ideas there were a little lower. 

The new week started out slowly, 
and the market was mostly a bid and 
offering session. Buyers and _ sellers 
were still fractionally apart as to their 
price ideas. Bleachable fancy tallow 
was bid at 7%c, c.a.f. Chicago, and 











ormie Med, test eee eees ecco 7.5 purchasers advanced their ideas deci- _at 7%c, f.0.b. Chicago. Some product 
Value HEE SENIOR a mally to fractionally higher. Sellers was available at 7%c, c.a.f. Chicago. 
il racic tae yr re were holding for higher prices. It Special tallow sold at 7%c, c.a.f. Chi. 
@ —yiel ME 50% meat, bone scraps, bagged.$ 92.50@ 97:50 was reported that additional tanks of | cago. The edible tallow market was 





RICES 


No. Portlani 


50% meat, bone scraps, bulk .. 90.00@ 92.50 
60% digester tankage, bagged.. 97.50@102.50 
60% digester tankage, bulk ... 95.00@ 97.50 
80% blood meal, bagged ...... 125.00@145.00 
Steam bone meal, 50-lb. bags, 

(specially prepared) _ 92.50 
60% steam bone meal, bagged.. 75.00@ 72.50 
FERTILIZER MATERIALS 

Feather tankage, ground 

per unit of ammonia .......... +5.75n 

Hoof meal, per unit ammonia ..... +6.00@6.50n 
DRY RENDERED TANKAGE 


Meraeet, Der UMIC HrOt, os... cece ees 
mea eens, Dor Unit pret, ...... 65 .ececes 


MENS, OO URIS MECC oo eee cnee 1.65n 


choice white grease, all hog, sold 
at 8.80, c.a.f. New York, with the 
asking price on more at 8%c. 

On Friday, bleachable fancy tal- 
low was bid at 7%4c, c.a.f. Chicago, 
and at 7%c, f.o.b. Chicago. Indi- 
cations on good production material 
were fractionally higher. Several tanks 


of hard body bleachable fancy tallow 


unchanged, with some material of- 
fered at llc, f.o.b. River points, and 
at 11%c, Chicago, or Chicago basis. 
Buyers were quiet. Hard body bleach- 
able fancy tallow was bid at 8%&c, 
c.a.f, East, but was held ¥c higher. 

Regular production bleachable 
fancy tallow was bid at 8%4@8%c, 
c.a.f. New York, but was held at 






‘vee GELATINE AND GLUE sTOCKS sold at 8t2c, c.a.f. New York. Choice 8%c. Choice white grease, all hog, 
é, Bone stock (gelatine), ton ........ 24.00 i i i 3; ina- 
None qui eae eee Feat etl). ion’. 9.00@iL ~~ White grease, all hog, was bid at was still sought at 8%4c, same destina 


34, 00@ 35,51 


INS SAUD 2d ie 6-0 dincwiel med ae 0 sh ie 12.00@17.00 


Pigskins (gelatine, cwt. ........... 6.25@ 6.50 


Pigskins (rendering), piece ....... 
ANIMAL HAIR 


8%4c, c.af. East, but was held at 


8%c. Inquiry on yellow grease at 







tion, but was held at 8%c. No price 
change was reported in the Midwest, 


6%4c, and on special tallow at 7%c, with offerings and inquiry again frac- 

























54.00@5T.0 
53.00@55.0 Winter coil dried, per ton ...... None quoted P ‘ * ° ° : 
SSE lier colt Grind’ tor tan!” kone. gasted c.a.f. Chicago. Some inquiry was also __ tionally apart. Edible tallow sold at 


Cattle switches, per piece ........ 


apparent on choice white grease, 11%c, c.a.f. Chicago. It was reported, 


(Smoked) Winter processed (Nov.-March) . 
39.00@420 ES etapa Poi ae Sr ae 9n not all hog, at 8c, c.a.f. Chicago. The but unconfirmed that yellow grease 
Summer processed (April-Oct.) 


Avondale, La., destination market traded at 6%4c, c.a.f. Chicago. 


SE DS i nv a wadenx 6 Siee Eee a 0.6 5@6n 





SLMERE MG, tc.2.f, Midwest, c—nominal, e—esked. was quiet as to trades, and buyers’ TALLOWS: Tuesday’s quotations: 
55.00@50.0 

52.00@56.1 

49.00@83.00 

None --- for fast, convenient 

—— ° PICK-UP SERVICE 

AT? BUYING and Processing phone your local 

tio Dé 

tat DARLING & COMPANY 


Representative 


Animal By-Products 
+ of Api ( or call collect to... 
wd A eee for lA 6 Years © YArds ai r 


4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 83-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


sis of No 
selling a 
nd $1.34 
the thre 


vely. 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 
and help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


RATIOS 


rHS Bring your problems to us 


Let the accumulated 


prices ‘ Waucoma 500 
hog-cot experience of P.O. Box 500 
pared: DARLING & COMPANY’S ALPHA, IOWA 


: ; : Elgin 2-4600 
0. 3 Ratis trained, technical service om icc oF 
on staff help you... CHATHAM, ONTARIO, CANADA 


ellow bal 
er bu. 4 
1.288 1 

1,165 183 
1.298 134 


without cost to you. 
SERVICE 
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edible tallow, 10%c, f.o.b. River, and 
11%c, Chicago basis; original fancy 
tallow, 8c; bleachable fancy tallow, 
7T%ec; prime tallow, 7¥c; special tal- 
low, 7¥%c; No. 1 tallow, 6%@7c; and 
No. 2 tallow, 64@6%c. 

GREASES: Tuesday's quotations: 
choice white grease, not all hog, 8c; 
B-white grease, 7¥ac; yellow grease, 
6%c; house grease, 64ec; and brown 

ease, 6c. Choice white grease, all 
a was quoted at 8%4c bid and at 
8%c, asked, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, May 27, 1958 

Dried blood was quoted today at 
$6.25@$6.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $6.50@$6.75 per unit of 
ammonia and dry rendered tankage 
was priced at $1.50 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 23, 1958 
Prev. 
close 
15.50b 
15.35b 
15.25b 
15.22 
15.20n 
15.25b 
15.24b 
15.30a 


15.11 15.05 


sees *@+. 
: 119 lots. 


TUESDAY, MAY 27, 


- 15.46 
15.25 


8: 464 lots. 
WEDNESDAY, 


15.37 
15.18 
15.04 
14,98 


15.00 


11. 14.85b 
«.+- 15.00a 
: 109 lots. 


VEGETABLE OILS 


Tuesday, May 27, 1958 


Crude cottonseed oil, f.o.b. 
Valley .... 
Southeast .... 
Corn oil in tanks, f.o.b. mills . 
Soybean oil, f.o.b. Decatur . 
Peanut oil, f.o.b, mills 
Coconut oil, f.o.b. Pacific Coast .... 
Cottonseed foots: 
Midwest and West Coast 


14. 98b 
15.05a 


OLEOMARGARINE 


Tuesday, May 27, 1958 
White dom. vegetable (30-Ib. cartons) 
Yellow quarters (30-lb. cartons) .... 28 
Milk churned pastry (750 lIbs., 30’s)..2 
Water churned pastry (750 Ibs., 30's) .22%@24 
Bakers drums, ton lots 


OLEO OILS 


Tuesday, May 27, 1958 
Prime oleo stearine (slack barrels) . 
Extra oleo oil (drums) 
Prime eleo oil (drums) bb S114 


20% 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides little changed pricewise 
in the past week. Moderate volume 
of trading this week—Weak tanner in- 
terest in small packer and country 
hides, with mostly nominal prices 
quoted—Calfskins and kipskins steady, 
with nominal quotations listed on 
most selections—Sheepskins steady; 
growing interest in new crop lambs. 


CHICAGO 


PACKER HIDES: Trading Thurs- 
day of last week was spotty follow- 
ing Wednesday’s moderate activity at 
steady prices. Friday showed fair 
movement, all at steady levels. Mon- 
day was quiet with prices quoted 
nominally steady with last week's 
close. About 70,000 hides traded on 
Tuesday. Heavy native steers sold at 
lle and 11%c for River and short 
freight points. Heavy native cows 
sold at 11%c and 12c River point. 
Branded steers sold at 9c and 8c for 
butts and Colorados, respectively. 
Light native steers sold at 16c short 
freight point. Light native cows sold 
at 13%c St. Paul, 14%c Milwaukee, 
14%c Omaha and St. Louis, and 17c 
Kansas City and St. Joseph. Branded 
cows sold at 10%c for Northerns and 
12c Southwest. About 80,000 hides 
moved from Thursday of last week 
to Tuesday of this week. 

SMALL PACKER AND COUN- 
TRY HIDES: Tanners showed little 
interest in the small packer hide mar- 
ket, which resulted in fairly light trad- 
ing this week. Midwestern 60-Ib. na- 
tives were quoted nominally at 10c 
and brands at 8%4c. The 50-lb. natives 
were quoted at 12c nominal and the 
brands at 8%c nominal. 

With interest thin, trading at a 
standstill, and offerings limited, the 
horsehide market was steady. Un- 
trimmed stock was quoted at 7.75@ 
8.25, and the trimmed at 7.00@7.50. 

CALFSKINS AND KIPSKINS: 
Trading was limited, with prices gen- 
erally steady. Heavy and light North- 
ern calfskins were “quoted nominally 
at 50@52%c and 45c, respectively. 
Although heavy Northern calfskins 
last sold at 52%c, which was on ex- 
port, trade members listed these at 
50c or less for the current domestic 
market. Regular production kipskins 
were quoted at 40c nominal and heav- 
ies at 37c nominal. 

SHEEPSKINS: No significant price 
changes took place in the sheepskin 
market. No. 1 shearlings were quoted 
at 1.10@1.35, No. 2’s at .75@1.00, 
and No. 3’s at .50@.60. With the 
shearling season almost concluded, 


the next few weeks will show an ag 
cumulation of more new crop lambs 
trade members indicated. Full 
pelts were quoted at 18c nomingl 
and fall clips at 2.00@2.75. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Tuesday, Cor. date 
May 27, 1958 1957 
- 154% @16 154% 
% 14e@s 


Lgt. native steers . 
Hvy. nat. steers 
Ex. Igt. nat. steers ... 
Butt-brand, steers .... 
Colorado steers 
Hvy. Texas steers .... 
Light Texas steers .... 
Bx. lgt. Texas steers.. 
Heavy native cows ... 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 
Nertherns, 10/15 Ibs. .50 bed 0m 
10 Ibs. /down 
Kips, Northern, native, 
15/25 Ibs. 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 10n 
5 12n 


SMALL PACKER SKINS 


Calfskins, all wts. ... 35n 28 @2 
Kipskins, all wts. ... 30n 22 @2n 


SHEEPSKINS 
Packer shearlings: 
Oe Od pastbnen coun 1.10@1.35 1.90@2.40 
No. .1@1. 1.70@1.% 
18n te] 


Dry 
. -7.75@8,25 9.00@9.50 


Horsehides, untrim. 
Horsehides, trim. ..... 7.00@7.50 8.00@8.0 


N. Y. HIDE FUTURES 


FRIDAY, MAY 23, 1958 
Open High Low Close 

July ... 12.25b ye a 12.25b- 
Oct, ... 12.55b - # oan 12.55b- 
POR Gis Rabe apps + ae 12.65b- 

Sales: none. 
July ... 12.65b 
Oct. ... 12.90b 
Jan. ... 13.10b 
Mi e's eh a oe a 
ba ee SN ise 13.70b-14.000 

Sales: five lots. 

MONDAY, MAY 26, 1958 

July ... 12.25b 12.25b- 
Oct. ... 12.15 is ba 12.55b- 
Jan, ... see Bias 12.65b 

Sales: none. 
July ... 12.65b 
Oct. ... 12.95b 13.00b- 
Jan. ... 13.20b Sale 13.20b- 
BI het Seed cote eae 13.45b- 
Pi ar ee Sie rie 13.70b-14, 

Sales: none. 


12.70b- 


TUESDAY, MAY 27, 1958 

July ... 12.15b 12.15 12.15 = 15b- 
Oct. ... 12.45b pena geen 
pees Tr 

Sales: one lot. 
July ... 
Ot, i... 
yay AL ri ee bp 
Se oe ou es tome as 
> ere F esis Sets roe 


- 12.11b 
. 12.40b 


~s as wees aes 
. 12.55b 12.70 12.70 
2.80b ieee dace 


Sales: one lot. 


NOTE: Upper series of months each day 
contracts; lower series, new contracts. 
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LIVESTOCK: MARKETS ...Weekly Review 





Meatier Hogs Urgently Needed 
Recent USDA Study Indicates 


A meatier type of hog which will 
roduce tastier, leaner pork is ur- 




















Stn 
12% 


8 @29 
2 @Bn 


1.90@2.4 
1 ‘o 


9.00@9.50 
8.00@8.0 





























































































gently needed to improve hog mar- 
kets in the United States, a study 
by the U. S. Department of Agricul- 
ture indicates. The need for such a 
hog is demonstrated by some sig- 
nificant trends that have developed 
over the years. 

One such need is the declining 
demand for lard, as seen by the fact 
that fat for lard was worth nearly 
as much as lean cuts of pork in the 
early part of the century. By 1957, 
however, lean cuts were worth 2% 
times as much as fat. 

A declining demand for pork has 
even more critical implications for hog 
producers, the USDA study indicates. 
Consumers spent about 3% per cent 
of their income for pork in the early 
1930's, but only 2 per cent in 1957. 
Meanwhile, expenditures for beef 
rose from 2 1/3 per cent of income 
to 22/3 per cent in the same period. 

Consumers would probably eat 
more pork if they were assured of 
a tastier, leaner type of pork, the 
USDA study intimated. Also, farmers 
would probably raise more meat-type 
hogs if they received an appropriate 


price differential on the market. 


















Early Lamb Condition Fair in 
S. E. States; Good in West 


Condition of early lambs on May 
1 ranged from about average in 
Missouri and the southeastern states 
to good or excellent in the western 
states, according to the Crop Report- 
ing Board. Weather during the winter 
and early spring was favorable for 
development of the early lamb crop 
in the western states and in Texas, 












although cold weather during March 
and April partially offset earlier con- 
ditions that were quite favorable. 

In the southeastern early lamb 
states and Missouri, cold, wet weather 
delayed the development of pastures, 
and lamb losses were hearvier than 
usual, The ten important early lamb 
states are Missouri, Virginia, Ken- 
tucky, Tennessee, Texas, Arizona, 
Idaho, Washington, Oregon and Cal- 
ifornia. 

In California, range feed and pas- 
ture conditions are the best in years 
and have supplied an abundance of 
feed in most areas. Excessive rains 
and cold weather in some of the 
northwestern countries caused lamb 
losses to run heavier than usual. Else- 
where, conditions have been more 
favorable and losses light. Plentiful 
range feed brought lambs along quite 
rapidly, which resulted in heavier 
weight, creating price discounts. 

Range and pasture feed is consider- 
ably above average in the northwest- 
ern states. Adequate moisture and 
mild weather has resulted in a season 
about two weeks ahead of normal. 
Lamb losses have been relatively 
light. Condition of lambs is good. 


TRUCKED-IN RECEIPTS AT 
59 MARKETS 
Trucked-in receipts of livestock by 


classes during March 1958 and 1957 
at 59 Public markets: 


TOTAL TRUCKED-IN RECEIPTS 


Mar. 1958 Mar. 1957 
COR hi nKisdaboevecay 1,375,603 1,324,195 
GRIER nc vcencenevanenes 227,058 282,170 
EOE irowh eck accaw sn tieek 2,253,628 2,391,041 
Sheep and lambs ...... 2, 518,784 


Trucked-in receipts at 59 public 
markets constituted the following per- 
centages of total March receipts: Cat- 
tle, 87.7; calves, 90.7; hogs, 90.2; 
and sheep, 64.2. Percentages in 1957 
were 86.9, 88.5, 88.2 and 60.5. 


Canada Hogs Average High in 
Quality, USDA Study Shows 


The U. S. Department. of Agri- 
culture, in comparing United States 
hogs with those raised in Canada, 
have found that the Canadian va- 
riety average high in quality. Meas- 
ured by U. S. standards, USDA re- 
searchers found that about 71 per 
cent of Canadian market hogs last 
year graded U. S. No. 1 and 26 per 
cent graded No. 2. 

Canadians have almost eliminated 
the class of hogs which would grade 
No. 3 in the U. S. Meat packers in 
Canada pay price differentials be- 
tween grades 2% times wider than 
have been thought possible here. In 
Canada, where the brief growing 
season is not conducive to the raising 
of corn, barley is the main home- 
grown livestock feed. 


LIVESTOCK AT 59 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 59 public markets 
during March 1958 and 1957, as 
reported by the USDA: 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
March 1958 ... 1,332,040 1,568,086 791,625 
March 1957 ... 1,274,815 1,523,052 A 
Jan.-Mar, 1958. 3,852,061 4,473,306 2,470,750 
Jan.-Mar, 1957. 4,089,352 4.811.233 2,923,256 
5-yr. av. (Mar. 
1953-57) .... 1,408,720 1,661,648 945,748 
CALVES 
March 1958 ... 199,152 250,411 124,997 
March 1957 ... 244,585 318,665 183,481 
Jan.-Mar. 1958. 621,542 781,075 389,172 
Jan.-Mar, 1957. 778,33 541 590,067 
5-yr. av. (Mar. 
1953-57) .... 288,525 362,735 220,338 
HOGS 
March 1958 ... 1,753,259 2,498,505 1,768,414 
March 1957 ... 1,885,594 2,710,253 1,986,007 
Jan.-Mar. 1958. 5,375,349 7,610,915 5,483, 
Jan.-Mar. 1957. 5,890,480 8,362,053 6,109,613 
5-yr. av. (Mar. 
1953-57) .... 1,983,827 2,833,896 2,059,517 
SHEEP AND LAMBS 
March 1958 ... 533,984 907 ,697 479,939 
March 1957 ... 467,135 858,184 465,103 
Jan.-Mar, 1958. 1,537,590 2,611,525 1,366,854 
Jan.-Mar. 1957. 1,675,280 3,005,231 1,619,297 
5-yr. av. (Mar. 
1953-57) 593,484 1,085,151 604,837 













DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING CO. 









CHICAGO 














ST. PAUL 














GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 24, 1958, as 
reported to the National Provi- 
sioner: 

CHICAGO 

Armour, 5,780 hogs; 
17,894 hogs; and others, 19,457 
hogs. 21.629 cattle, 334 
calves, 43,221 hogs and 1,050 sheep. 


shippers, 








KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,650 209 2,778 1,072 
Swift .. 2,004 265 4,005 2,647 
Wilson . 985 on er owe 
Butchers 4,447 32 2,528 754 
Others 178 =... +42,456 4,761 
Totals 9,264 506 15,554 9, 234 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5,832 5,658 2,135 
Cudahy 423 5,256 1,736 
Swift ..... 809 4,688 1,990 
Wilson ... 2,862 4,277 468 
Neb. Beef . 348 ee aiene 
Am. Stores 1,397 
Cornhusker 981 
O'Neill . 1,215 
R. & C. i 
Eag ‘ 216 
Gr. — 697 
Hoffm 95 
Rothschild 1,156 
sheet 829 
| 1,079 
Omaha 
Dr. Beef 
Midwest 226 
Omaha 512 <2 
Union 1,162 wen 
Others Siew 9,818 
Totals ..26,601 29,697 6,329 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 2,271 515 8,062 73 
Swift . 1,984 598 10,132 754 
Hunter . 432 4,576 
Heil a's "wee 2,067 
Krey ... s 4,769 
Totals 4,687 1,113 29,606 827 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,785 142 8,161 4,298 
Armour.,. 2,822 52 7,545 1,158 
Seitz ... 887 bos 
Others . 3,524 4,105 


Totals* 10,018 194 19,811 5,456 
*Do not include 473 cattle. 29 





calves, 3,116 hogs and 935 sheep 
direct to packers. 
WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 993 101 1,846 

unn .. 79 nee coe 
Sunflower 15 bie’ ane 
Dol ic 48 ee 477 
Excel .. 465 . ASH aes 
Armonr. . : = 
on te a ccs eo 48° 
Others . 1,503 abs 37 3,079 

Totals 3,103 “101 2, 360 4, 823 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour.. 934 53 282 
Wilson . 1,255 71 = 1,035 2,862 
Others . 1,900 128 1,264 


Totals* 3,089 252 2,581 2,862 

*Do not include 1,187 cattle, 189 
calves, 6,128 hogs and 3,054 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . 2 
Swift .. 58 

Wilson . 98 

Ideal ... 758 

Atlas .. 434 Ret 
Quality. 851 Kee ase 
United . 204 6 165 


Gr. West. 280 
Goldring. 277 


Star ... 211 
Acme .. 210 “be 
Klubnikin 186 85 wae 
Coast .. 168 one 22 
Clough’ty ... dane 501 
Manning 143 ste cana 
Others . 864 30 108 
Totals 4,332 121 1,036 ... 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers 1,469 2,680 3,836 220 
Others . 3,449 1,848 471 149 
Totals 4,918 4,478 4,807 369 


54 


DENVER 


Cattle Calves Hogs Sheep 
19 “ 


Armour.. ee a 983 
Swift .. 1,072 32 2,573 2,054 
Cudahy . 992 9 3,786 81 
Wilson . 971 677 


Others . 7,125 


Totals 10,357 


"13 1,688 372 


54 8,047 4,167 


8ST, PAUL 
Cattle Calves Hogs Sheep 


Armour.. 6,313 2,148 10,921 967 

Bartusch 1,331 sam eye res 

Rifkin . 815 14 

Superior 1,407 eae 

Swift .. 6,313 1,532 16, 068 1,011 

Others . S215 1, eT 10,158 311 
Totals 20,352 5,681 37,147 2,289 

FORT WORTH 


Cattle Calves Hogs Sheep 


Armour... 664 


Swift .. 1, eg 
City ... 251 
Rosenthal 122 
Totals 2,215 
TOTAL 
Week 
ended 
May 24 
Cattle 
Hogs 


Sheep 





902 978 10,421 
744 833 19,258 


‘17 


1,663 18 811 29,679 
PACKER PURCHASES 


Same 

Prev. week 
week 1957 

140,600 155,888 

220,872 240,067 

86,427 77,273 


CORN BELT DIRECT 
TRADING 


Des Moines, 


May 27— 


Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA. 


Barrows, gilts, 


180/200 Ibs. ... 
200/220 Ibs. .. 
220/240 lbs. .. 
240/270 Ibs. .. 
270/300 Ibs. .. 


Sows, U.S. No. 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 





U.S. No. 1-3: 

... -$21,00@22.65 
saighes 22.00@22.90 
% Peis 21.60@22.70 
Khe d¢ 20.85 @ 22.30 
seats 20.25@21.70 


+ 19.75@20.90 
- 18.85@20.40 
17.35@19.40 


WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wee 
ended May 24, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 





























Sheep a, 
Cattle Calves Hogs la 24, 18 
Boston, New York City area! ..... 12,743 9,326 51,460 36.9% 
Baltimore, Philadelphia .... ..... 7,311 1,192 26,967 4.ue 
Cincy., Cleve., Detroit, Indpls..... 16,961 5,873 97,116 44 
ee Pe poe ee a 23,306 7,383 40,546 40 
St. Paul-Wis. areas? ............. 28,764 17,229 74,066 8,581 Be Chicag 
BE 2M AON cca aepacdesamns 12,338 1,795 66,756 45 % 
Sioux City-So. Dak. area* ........ 19,049 ee 54,450 9,30 Fe Omaha 
WOR GEONT: Sikigsh.c 000s badeotce 29,628 168 60,760 14,8u BB N.S. 
RE rey eer ae 9,860 1,305 25,891 7éu He St. Jo 
Iowa-So. Minnesota® ............. 27,787 10,280 211,809 ... Ae Sioux 
Louisville, Evansville, Nashville, Wichit 
BEOMPIS oii cc iesisccceccecececs 9,251 7, 46,284 wa New 
Georgia-Alabama area’ ............ 5,190 2,343 23,046 a Jer. 
St. Joseph, Wichita, Okla. City.... 16,337 1,968 38,752 lay we Okla. 
Ft. Worth, Dallas, San Antonio ... 14,251 5,851 12,943 96,9 He Cincin 
Denver, Ogden, Salt Lake City ... 15,352 367 11,444 15,8% Denver 
Los Angeles, San Fran. areas®..... 20,249 8,410 27,346 21,387 BE St. 
Portland, Seattle, Spokane ........ 5,572 337 10,260 3,24 fe Milwar 
Greed tHtalh.2 iia cc cess css evets 273,94! 76,217 879,896 219.5% 
Totals same week 1957 ........ 08,593 .331 951,269 221,99 Tota 
14Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Include & Chicag 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, % # Kan. ( 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Omaha 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes Al # N.S. | 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dai St. Jc 
Moines, Dubuque, Bsterville, Fort Dodge, Marshalltown, Mason (ity, # Sioux 









Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, 
ville and Tifton, Ga. ®Includes Los Angeles, San Francisco, So, Sm Jer, 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 17 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





Corn Belt hog receipts, 
as reported by the USDA: 


May 
May 
May 
May 
May 
May 


22. 
23. 
24... 
26 .. 
y | ie 
28 ... 


This 
week 


. 59,000 
. 45,000 


-27,500 
-60,500 
-48,000 


Last 

week 
58,000 
48,000 
32,000 
43,000 
35,000 
51,500 


Last 
year 
32,000 
24,500 
35,000 
52,000 
35,000 
46,500 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Monday, May 
26 were as follows: 


CATTLE: 
Steers, gd. & ch. 
Steers, std. & gd. .. 
Heifers, gd. & ch.. 
Cows, util, & com’l. 
Cows, can. & cut... 
Bulls, util. & com’l. 


Bulls, cutter . 


VEALERS: 


Calves, gd. & ch.. 


Cwt. 


. -$25.00@28.75 
23.50@25.50 
24.00@27.00 
18.00@21.00 
14.00@19.00 
22.00@24.50 


vis tee 18.00@22.00 


wo-ete 26. ae ope 


03 aes 


HOGS, U.S. No. 1-3: 


50@ 
None pastes 


140/160 Ibs. ....... 19.75 @21.25 
160/180 Ibs. ....... 21.25@23.00 
180/200 Ibs. ....... 2 23.00@ 23.75 
200/220 Ibs. ....... 23.25@23.75 
220/240 lbs, ....... 22.75@23.75 
240/270 Ibs. ....... 22.00@23.00 
270/300 Ibs. ....... 21.50@22.25 
Sows, U.S, No. 1-3: 

180/330 Ibs. ..... 20.25@21.00 

330/450 Ibs. ..... 18.75@20.50 

LAMBS: 


Old crop, gd. & ch.. 17. 


Spring, choice 


cease 22. 


50@20.00 
50@23.50 








GOOD VEAL HOGS* 
STEDRS OALVES Grade B! rr New 
All Good and Dressed Jer. 
Stockyards Weights Choice me Okla, 
1958 1957 1958 1957 1958 1957 Hi088 Cinein 
Toronto $24.25 $19.75 $32.00 $27.00 $38.25 $29.37 $24.54 saan Bh eore 
Montreal .... 24.50 20.55 28.25 18.70 83.30 29.85 2645 ... Mil 
Winnipeg . 24.25 18.88 29.50 25.00 $1.91 28.12 21.50 11.8 wa 
Calgary 23.55 17.46 26.15 23.26 29.79 27.08 21.50 2 To 
Edmonton ... 22.60 17.50 28.00 26.50 30.55 27.50 21.50 2% ts 
Lethbridge 23.25 7.50 .00 21.50 30.00 26.65 eoee an 30a: 
Pr. Albert .. 22.65 17.35 27.00 22.80 30.30 26.35 . ase Fe 
Moose Jaw... 22.50 17.40 24.80 22.00 30.25 26.35 includ 
Saskatoon 23.20 17.50 27.50 23. 30.40 26.40 20.45 Sto 
Regina ..... 22.60 17.75 26.50 23.75 30.25 26.35 ter. § 
Vancouver ae 18.25 27.50 24.50 owh'is ots . slaugl 
g! 
Spring Lambs at Toronto, $32.31. 
*Canadian government quality premium not included. ; 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plat 
stockyards located in Albany, Moultrie, Thomasville, Ti 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended May 23: 


Week ended May 23 
Week previous (five days) 
Corresponding week last year 


v 
Cattle Calves Hors Baste 

ses 2,810 944 = 

... 1,699 640 » 

<1) 2'780 504 13,00 Tot 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Monday, May 
26 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$27.00@29.25 
Steers, gd. & ch. .. 25.50@28 


Heifers, gd. & ch... 25.00@28.50 
Cows, util. & com’). 50 
Cows, can, & cut.. 





Buils, util. & com’l. 21.00@ 
VEALERS: 

Good & choice ..... 26.00@30.0) 

Calves, gd. & ch... 25.00@27.00 


HOGS, U.S. No. 1-3: 





240/270 Ibs. 
Sows, U.S. No. 1-3: 
270/400 Ibs. ..... 
LAMBS: 
Old crop, gd. ty ch... 
Spring, good & ch.. 


18.50 only 





+ 22.50@23.00 
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LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Siow 
City on Monday, May P) 
were as follows: 








Tot 
CATTLE: 
Steers, prime ..... NE 
Steers, choice ..... 
Steers, good ...... 
Heifers, > & pr.... R 


Heifers, e 
Cows, ati. & com’l. 18. 
Cows, ean, & cut.... 1 

Bulls, util. & com AL 
Bulls, cutter 


HOGS, U.S. No. 1-3: 


Ola crop, gd. & ch.. None quote! 
Spring, gd. & ch.. None 











le 











= 
a 3 
= s 








in sbcesebeetl 


aoteeke paid 


2 
F 








cing plant 
sville, Tif 
e, Florida, 


fH 2h 
13,04 
13,00 





PRICES 
CITY 




















SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended May 
24, 1958, compared: 



















































































































































































































CATTLE 

Week Cor. 

ended Prev. week 

May 24 week 1957 
Chicagot ... 21,629 22,026 25,325 
Kan, City? . 9,770 9,119 10,121 
— *t 25,625 27,073 27.962 

N.8. Yardst 5,800 5,365 9,591 
st, Josepht. 10,215 10,324 10,131 
Sioux City «+». 18,593 13,680 
Wichita*t 2,638 3,198 3,420 
New York 

Jer, Cityt. ... 18,874 14,181 
Okla. City*t 5,708 5,267 8,168 
Ceetenaty . 3,344 3,903 4,169 
Denvert 11,273 11,5383 10,411 
St, Pault .. 16,179 15,823 16.365 
Milwaukeet. 4,687 4,981 4,614 

Totals ..116,868 146,079 158,091 

HOGS 

Chicagot ... 25,237 26,006 28,091 
Kan, Cityt . 15,554 14,276 15,346 
Omaha*t .. 38,764 39,268 41,854 
N.S. Yardst 29,606 27,887 44,583 
St. Josepht. 18,822 20,214 20,434 
Sioux Cityt. Pe 24,806 9,409 
Wichita*t 12,236 11,969 11,725 
New York & 

Jer, Cityt. 46,732 55,726 
Okla. City*t 8,709 s 
Cincinnati§ . 9,788 ‘ 
Denvert ... 7,928 R 
St, Pault .. 26,989 ‘ 
Milwaukeet. 4,165 . 

Totals ...197,798 271,217 294,877 

SHEEP 
Chicagot 1,050 2,027 2,190 
Kan. Cityt ,234 13.644 9,085 
Omaha*t 170 10,031 8,912 
N. 8. Yardst 827 1,525 1,787 
St. Josepht. 7,254 11,376 7,536 
Sioux City 5 2,212 1,794 
Wichita*t 4,826 2,100 1,221 

New Yor 
Jer. Cityt. 36,194 39,709 
Okla, City*t 5,916 7,229 4,477 
Cincinna ti§ 553 291 376 
Denvert ... 8,453 15,531 7,981 
St. Pault .. 1,978 2,312 2,200 
Milwaukeet . 364 391 634 

Totals . 47,625 104,963 87,902 

*Cattle and calves. 

tFederally inspected slaughter, 





including directs. 
{Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended May 17: 





































Week Same 
ended week 
May 17 1957 
CATTLE 
Western Canada.. 15,472 18,463 
Eastern Canada... 19,570 18,775 
RMS ips c's yaw 35,042 37,238 
HOGS 
Western Canada.. 55,566 41,419 
Eastern Canada.. 51,912 50,450 
me 107,478 91,869 
bs — carcasses 
Weekes 16,253 98,985 
SHEEP 
Western Canada. 1,839 1,309 
Eastern Canada. . 2,801 1,887 
| 4,640 3,196 
























































NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st.. New York market 
for week ended May 24: 

Sinan hapa ese shige Hogs* Baad 
Total (incl. 






































pagel ..2,491 112 17,262 7,761 
3 41 
..3,162 126 16,492 10,555 





“Includes hogs at 31st street. 
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Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 





May 21.16,136 120 8,225 1,474 

22. 1,334 95 10,597 918 

488 84 7,730 457 

92 7 1,252 6 

200 10; 500 2,500 

200 10,000 1,000 

far ...28,500 400 20,500 3,500 

WK. ago.24,667 400 22,429 4,063 

Yr. ago.29,759 504 16, 729 2,810 

*Including 2,000 hogs direct to 
packers. 

SHIPMENTS 

May 21. 7,329 56 3,104 1,542 

May 22. 3,382 35 3,942 652 

May 23. 1,494 97 3,712 236 

May 2. 276 56 pits 699 

May 26. 5,000 o. ae 1,000 

May 27. 5,000 3, 1,000 
Week so 

far 10,000 --. 6,000 2,200 

Wk. ago. 8,828 36 6,554 2,158 

Yr. ago.11,713 69 3,520 931 

MAY RECEIPTS 

1957 

Cattle 204,663 

Calves .429 

Hogs 185,026 

Sheep 29,798 

1958 1957 

Cattle  sn.scece 82, 101,280 

fo ere 60,790 37.693 

DOOD. dcca sean 16,614 9,798 

CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


Chicago, week ended Tues., May 27 
Week Week 
ended ended 
May 27 May 21 

Packers’ purch, ..19,352 28,416 

Shippers’ purch. ..14,575 19,561 

ya ere 33,927 927 47,977 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
May 23, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 261,000 401,000 171,000 
Previous 
week 250,000 391,000 173,000 
Same wk. 
1957 266,000 403,000 146,000 
otals, 
1958 .5,130,000 8,460,000 2,917,000 
Totals, 
1957 .5,423,000 8,932,000 3,174,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended May 23: 


Cattle Calves Hogs 
Los Ang...4,570 280 1,085 
N. P’tland.1,950 400 1,775 
San Fran.. 125 50 700 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Monday, May 26 


were as follows: 


Sheep 
1,240 
3,135 
1,900 





CATTLE: Cwt. 
Steers, ch. & pr. .. None quoted 
Steers, gd. & ch... 24.50@28.50 
Steers, stand, & gd. 22.50@2 
Heifers, gd. & ch... 23.50@26.50 
Cows, util, & com’l. 18.00@20.00 
Jows, can. & cut. . 15.00@18.00 
Bulls, util. & com’l. 22.00@23.50 


VEALERS: 
Choice & prime .... 
Good & choice ..... 


30.00@32.00 
27.00@30.00 


Calves, gd. & ch... 24.00@27.00 
HOGS, U.S. No. 1-3: 
190/200 Ibs. . 23.25@23.50 
200/220 Ibs. ....... 23.25@23.50 
220/235 lbs. ....... 23.25@ 23.50 
230/260 lbs. ....... 22.75 @ 23.00 
Sows, U.S. No. 1-3: 
300/400 Ibs. ..... 19.00 only 
400/600 lbs. ..... 18.00@18.75 
LAMBS: 
Gd. & ch, (old crop) None quoted 
Ut. & gd. (old crop) 17.00@19.00 
Spring, gd. & pr... 22.00@24.00 





CHICAGO LIVESTOCK , 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, 
May 26 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 lbs. .$20.75-22.25 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 21.75-22.75 None qtd. Noneqtd. None qtd, $21.50-21.75 
160-180 Ibs... 22.50-23.50 $21.00-22.75 $21.25-22.00 $21.25-22.00 21.75-22.50 
180-200 Ibs.. 23.00-23.75 22.50-23.75 21.75-22.50 21.75-22.75 22.25-23.25 
200-220 Ibs.. 23.00-23.75 22.75-28.75 22.00-22.85 22.50-23.00 22.25-23.25 
220-240 Ibs.. 22.75-28.75 22.50-23.75 22.00-22.75 22.25-23.00 21.75-23.25 
240-270 = Ibs.. 22.00-23.385 22.00-22.85 21.75-22.50 21.75-22.75 21.25-23.25 
270-300 Ibs... 21.25-22.50 21.25-22.25 21.00-22.00 20.75-22.00 20.50-22.50 
300-330 Ibs.. None qtd. 20.75-21.50 None qtd, 20.25-21.00 None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 22.00-22.75 20.50-22.75 20.75-21.75 20.75-21.75 21.00-21.50 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 20.25-20.50 None qtd. 20.50 only None qtd. None qtd. 
270-300 = Ibs.. 20.25-20.50 20.50 only 20.00-20.50 20.50-20.75 21.25-21.50 
300-330 lbs... 20.25-20.50 20.00-20.50 20.00-20.50 20.25-20.75 21.25-21.50 
330-360 Ibs.. 20.00-20.50 19.75-20.50 19.50-20.00 20.00-20.75 20.75-21.25 
360-400 Ibs.. 19.25-20.25 19.50-20.00 19.25-19.75 19.50-20.25 19.75-21.00 
400-450 Ibs.. 18.75-19.50 19.00-19.50 19.00-19.50 19.25-19.75 19.25-20.25 
450-550 Ibs.. 18.25-19.00 18.00-19.00 18.50-19.25 18.75-19.50 18.25-19.75 
Boars & Stags, 
all wts. .. 16.75-17.75 16.50-17.50 16.50-18.00 16.50-18.00 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: ; 
700- 900 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
900-1100 Ibs., None qtd.  29.00-32.50 None qtd.  29.00-31.50 None qtd. 
1100-1300 Ibs.. None qtd. 30.50-34.00 None qtd. 29.25-33.00 None qtd. 
1300-1500 Ibs.. None qtd. 31.50-34.00 None qtd.  29.25-33.00 None qtd. 
Choice: 
700- 900 lbs.. 27.75-31.00 27.25-29.00 None qtd. Noneqtd.  26.00-28.50 
900-1100 Ibs.. 28.00-31.00 27.25-30.00 27.00-30.00 26.25-29.25 26.50-28.50 
1100-1300 Ibs.. 28.00-31.00 27.50-31.50 27.00-30.00 26.25-29.25 26.50-28.50 
1300-1500 Ibs.. 28.00-31.00 27.50-31.50 27.00-30.00 26.25-29.25 26.50-28.50 
Good: 
700- 900 Ibs.. 24.75-28.00 25.50-27.25 24.75-27.00 24.50-26.25 24.50-26.00 
900-1100 Ibs.. 25,00-28.00 25.50-27.50 24.75-27.00 24.50-26.25 24.50-26.00 
1100-1300 Ibs.. 25.25-28.00 25.50-27.75 24.75-27.00 24.50-26.25 24.50-26.00 
Standard, 
all wts. .. 22.00-25.25 24.00-25.50 22.00-24.75 21.25-24.50 21.50-24.00 
Utility, 
all wts. .. 19.00-22.50 22.00-24.00 20.00-22.00 19.50-21.25 20.00-21.50 
HEIFERS: 
Prime: 
600- 800 Ibs... None qtd. None qtd. None gtd. Noneqtd. None qtd. 
800-1000 lbs.. None qtd. 29.00-29.50 None qtd. Noneqtd. None qtd. 
Choice: 
600- 800 Ibs.. 27.00-29.50 27.00-29.00 26.75-29.00 26.25-28.75 26.00-28.00 
800-1000 Ibs.. 27.00-29.50 27.25-29.00 26.75-29.00 26.25-28.75 26.00-28.00 
Good: 
500- 700 Ibs.. 24.50-27.00 25.00-27.00 24.50-26.75 24.50-26.25 24.00-26.00 
700- 900 Ibs.. 24.50-27.00 25.25-27.25 24.75-26.75 24.50-26.25 24.00-26.00 
Standard, 
all wts. .. 21.00-24.50 23.00-25.25 21.00-24.75 21.75-24.50 21.00-23.50 
Utility, 
-all wts. .. 18.50-21.00 21.00-23.00 19.00-21.00 20.00-21.75 19.50-21.00 
COWS: 
Commercial, 
all wts. .. 20.50-22.00 20.50-22.50 19.50-21.00 20.00-21.00 20.00 only 
Utility, 
all wts. .. 18.50-21.00 18.00-20.75 17.50-20.00 17.25-20.00 18.00-19.50 
Can. & cut. 
all wts. .. 14.50-19.00 15.00-19.00 14.50-18.00 15.25-17.25 15.00-17.50 
BULLS (Yris. Excl.), All Weights: 
Gaee oy Sac None qtd@: Noneqtd. Nonegqtd. Nonegqtd. 20.00-21.00 
Commercial . 21.50-23.00 23.50-24.00 21.50-23.25 21.00-22.75 20.00-21.00 
Utility ..... 20.00-22.00 21.50-23.50 20.50-23.25 20.00-21.00 20.00-23.00 
Cutter ..... 16.00-20.50 20.00-21.50 19.00-21.50 19.00-20.00 20.00-23.00 
VEALERS, All Weights: 
Ch. & pr. .. 28.00-34.00 31.00-35.00 29.00-31.00 28.00-31.00 30.00-36.00 
Stand. & gd. 20.00-28.00 23.00-31.00 22.00-29.00 22.00-28.00 23.00-30.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 27.00-30.00 27.00-30.00 26.00-28.00 None qtd.  24.00-28.00 
Stand. & gd. 18.50-27.00 22.00-27.00 21.00-26.00 None qtd. 18.00-24.00 
SHEEP & LAMBS: 
LAMBS (All wts., wooled): 
Las) SR None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd 
Choice ...... None qtd. 18.50-21.00 None qtd. Nonegqtd. None qtd 
COmes 5: se kind None qtd. 18.500nly 17.50 only Noneqtd. None qtd. 
LAMBS (All wts., shorn): 
Prime 6o¢ 265 None qtd. 22.00-24.00 None qtd. None qtd. None qtd. 
Choice .....- None qtd. 20.50-22.00 19.00-20.50 19.50-21.00 20.50-21.50 
eset ee None qtd. 18.50-21.00 17.50-19.50 18.00-20.00 None qtd. 
Springers, : 
Gd. & pr.. 21.50-23.50 22.00-23.00 20.50-23.50 22.00-24.25 22.50-24.00 
EWES (Shorn): 1 
Gd. & ch. .. 7.00- 8.00 6.50- 9.00 6.50- 8.00 7.50- 9.00 7.00-10.00 
Cull & util.. 6.00- 7.00 5.00- 6.50 4.00- 7.00 5.50- 8.00 5.00- 7.00 
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Ree ance Soe RES OY see 


paren eaten 











#61 


For Stamping Ring Bologna, Liver Sau- 
sage, etc. Inked marking dries instantly 
and is seared into casing. Specify 110 
or 220 volts. 


Length: 1!1 inches. 
inches. 





Size of brand 2x3 














INK-ELECTRIC BRANDERS 
for MARKING NATURAL CASING SAUSAGE 


#65-B 


144" wide engraved roller wheel sears the 
skin and leaves a dry, legible impression. 
Applies vertical lettering and furnished with 
6” handle. Available for 110 or 220 volts. 


Use EVERHOT inks for best results. 








THE NATIONAL PROVISIONER. 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issu, 
(one full year's subscription} 
THE NATIONAL PROVISIONER fy 
only $6.00. 


C) Check is enclosed 


C) Please mail me invoice 


Name 





Street Address 





City 





Zone 








Title or Position 














CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, -~ each. “Po- 
sition Wanted,” special 


minimum 
words, $3.50; yon Ap words, 20c 


each. Count address or box numbers a 

8 words. Headlines, 75c extra. Listing a 
vertisements, 
$11.00 per inch. Contract rates on request. 


75c per line. Displayed, 


Unless Specificall: 
Advertisements 


Instructed Otherwise, All © 
ill Be Inserted Over a Blind Box 


beeen: Treg PAYABLE IN ADVANCE 


ASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


HELP WANTED 








ATTENTION! PACKERS ON THE 
COAST OF CALIFORNIA OR FLORIDA 


First class industrial engineer, will work as 
supervisor in packaging department, and set up 
methods, layouts and standards for all other 
departments. Qualified and able to set up costs 
and allocations, Wish to settle down near the 
ocean. Healthy, ambitious, location more im- 

portant than “4% W-211, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork. References. Located mid- 
west. W-77, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BEEF MAN or BUYER: 30 years old. 16 years’ 
wholesale and retail experience—kill floor, beef 
boner, sales and cattle buyer. Would like position 
as beef man or buyer. Midwest Ohio preferred. 
W-214, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 





MANAGER or GEPNERAL SUPERINTENDENT: 
Economic trends demand good management. Past 
experience and records speak for themselves. Un- 
der 40 years of age with college education. W-213, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





SAUSAGE MAKER: 30 years’ experience in all 
operations. Capable, efficient. Available immedi- 
ately. W-212, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED SAUSAGE MAKER: Can produce 
quality and competitive merchandise. 

Available immediately, W-215, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SUPERINTENDENT: Practical man who under- 
stands all ee: Will go anywhere, 44 
years of age. Best of references. W-228, THE 
NATIONAL “PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 
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SALESMAN: A national concern is interested in 
additional sales personnel, The primary qualifi- 
cations are a technical education together with 
plant experience in curing and processing. A suc- 
cessful sales background in ingredients used in 
cured meats is also of value. This work will 
involve the demonstration, sale and repeat service 
calls. Travel is necessary for the Mid-West. Mid- 
South and Atlantic states. Location would be in 
New York, Chicago or Atlanta. The sales position 
is on a salary and expense basis, together with 
hospitalization, pension and an excellent profit 
sharing plan. Please be as complete as possible 
relative to past experience, education, and 
whether presently employed. Our company per- 
sonnel are informed of this advertisement. All 
inquiries will be confidential. Write Box W-205, 
THE NATIONAL PROVISIONER, 15 West Huron 
Street, Chicago 10, Illinois. . 





MICROBIOLOGIST 


Progressive manufacturer of processed meats re- 
quires experienced Bacteriologist for recently 
created Research and Development Department. 
Position will involve some quality control, as well 
as research work. 

Write fully as to education, age, experience, and 
personal background to: Industrial Relations De- 
partment, Peter Eckrich & Sons, Inc., P.O. Box 
888, Fort Wayne 1, Indiana. 





PLANT SUPERINTENDENT: Experienced in all 
phases of pork processing, sausage, ham cooking, 
bacon slicing and vacuum packaging. Must be 
able to handle personnel, know costs, take respon- 
sibility. Medium sized metropolitan New York 
company that believes in quality. In first reply 
include resume, W-216, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y¥. 





WANTED: Superintendent of curing, processing 
smoked meats and sliced bacon divisions by. east- 
ern seaboard packer. Must be capable of super- 
vising 750,000% to 1,000,000# weekly production. 
State age, experience, qualifications and refer- 
ences. W-217, THE NATIONAL PROVISIONER, 





15 W. Huron 8t., Chicago 10, Il. 





CATTLE BUYER 


EXPERIENCED IN BUYING: Slaughter catt 
for meat packer in southeastern sta el 
complete employment background and re 
W-198, THE NATIONAL era SONME, BW 
Huron S8t., Chicago 10, IIL 





SALESMAN WITH CAR: To cover establish 
territory in northeastern U.S. Must have exp 
fence selling seasonings, cures, binders aul 
specialty items. Our company is well establish! 
in this business, Salary, agg and car alle 
ance. Write Box W-207, THE NATIONAL Phi 
VISIONEER, 527 Madison Ave., New York 22, N.. 





SUPERINTENDENT: Experienced packingho 
superintendent wanted. Operations include fil 
line activity such as kill, cut, rendering, cit 


ified personnel apply. Contact John Keene at ti 
Auge Packing Co., 1305 8. Brazos St. S# 
Antonio, Texas. 





LIVESTOCK BUYER: Wanted by large init 
pendent eastern packer. Must be experienced bet! 
as hog and cattle buyer and have complete know! 
edge of plant operations. M-192, THE NATION 
PROVISIONER, 15 W. Huron 8t., Chicago 10 1 

dl 





EXPERIENCED: Pork or beef man wanted 
Chicago brokerage firm. Need experienced m® 
only. Good opportunity for the right man. 
strictly confidential, W-218, E NA 
PROVISIONER, 15 W. Huron St., Chica: 





HAM MAKBER: With full knowledge of process 
New York style delicatessen hams for ¢:! 

pear shaped hams. Good oppertane a with a 
New York independent packer. W-200, THD M+ 
TIONAL ge Sheesaeinaras 527 Madison Ave.. Ne 
York 22, N. 





WANTED: Experienced sausage stuffing 1 
foreman by a progressive Ohio packer, Must 
good knowledge of all stuffing and linking 
ations, W-209, THE NATIONAL PROVISI 

15 W. Huron 8t., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 





PLANT WANTED 





EQUIPMENT FOR SALE 





————eeeee 

PLANT WANTED: Chicago area or close by. Beef 
government inspected. Will rent with 
option to buy. PW-220, THE NATIONAL PRO- 
TISIONER, 15 W. Huron St., Chicago 10, IN. 


WANTED TO RENT: In Greater New York Area, 

Zieoky inspected small precessing plant for 
packaging frozen meats, With freezers, W-227, 
THH NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y, 


PLANT FOR RENT 


Three refrigerated floors with rails, 50 x 50, two 
elevators with rails. Railroad siding, loading plat- 
form for four trucks, Two freezers zero tempera- 
ture for three cars. Long lease. Reasonable. 
Yonkers, N. Y. near thruway and major Deegan 
highway. FR-201, THE NATIONAL PROVISION: 
BR, 527 Madison Ave., New York 22, N. 












52 issuay 
tion) of 
ONER for 

































Cooler and freezer space with office. 
NICHOLSON’S FARMS, INC. 
Westbury, L.I., N. ¥., Phone 





FOR RENT: 
Railroad siding. 
Railroad Avenue, 
Edgewood 4-0800. 


PLANTS FOR SALE 


WIDOW CAN’T KEEP UP 

WITH GOING, GROWING SAUSAGE BUSINESS 
On main street of thriving N. Y. town, Large 
trading area. You can live and prosper here 
where others spend fortunes to vacation, Modern 
tile kitchen just completed. 21 year business 
with $100,000 volume, Wholesale and retail (semi 
self-service) recently remodeled. Living quarters. 
extra store, apartment and garage on premises. 
Once-in-a-lifetime opportunity, Building and bus- 
iness for sale. FS-226, THE NATIONAL tg 
VISIONER, 527 Madison Ave., New York 22, N.Y 
































SALE or LEASE 
Most modern beef slaughterhouse, located in the 
heart of wholesale meat district, Detroit, Michi- 
gan. Fully equipped, Capacity 1200 cattle weekly. 
Federal eg ot obtainable. 
DIVISION PACKING CO. 
1565 Division St., Detroit 7, Michigan 


MODERNLY EQUIPPED: 50’ x 65’ meat plant 
for restaurant supply, branch house, portion con- 
trol, retail, ete. Tracked cooler 25’ x 50’, 
Freezer 50,000 Ib. capacity. Retail store 25’ x 65". 
IANT MEAT SUPPLY 
North Miami, Florida 


12685 W. piss Hwy. 
MISCELLANEOUS 


“Well-known Swiss firm of excellent financial 
standing and with selecting plant for about 
bundred workers is looking for 
fusion with Casing Concern 
interested in establishing 
import and export relations. 
Very attractive business possibilities 
for European market. 
For further information write to: 
PAUL EICHENBPRGER AG., Liebefeid-Berne 
Switzerland, cable address: ALPINA” 


FLORIDA OPPORTUNITY for small jobbing 
business. Outgrown our present quarters. Can 
present an opportunity of entering the meat busi- 
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d car allovge 2s (fresh or pickled meats) in the greater 
TONAL Pio Miami area at a minimum investment. Additional 
York 22, XJ. Space available if a retail market is desired in 
Vy XOF conjunction with wholesale business. For details 






write BOX 417, 
MIAMI, FLORIDA. 





ALLAPATTAH STATION, 
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ns Tnelude full 
rendering, Cutt 








WEST COAST MEAT BROKERAGE: Established 
in Los Angeles. Excellent contracts with food 
chains, wholesalers, hotel and restaurant sup- 

, etc. seeks good quality pork-cut line. 
W-225, THE NATIONAL PROVISIONER, 15 W. 
Huron’ St., Chicago 10, Ill. 
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large {nie 
bY ened NEW YORK BROKER: Seeks exclusive repre- 
come pon ‘entation for reliable boner of bull and cow cuts 


‘HE NATION *d barrel meat. W-224, THE NATIONAL PRO- 
Chicago 10, 






























VISIONPR, 527 Madison Ave., New York 22, N.Y. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
lroker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
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Here are a few particularly nice, clean guaran- 

teed, rebuilt machines you will be proud to own 

and can buy RIGHT! 

TY-LINKERS: nen Model 114A with roller 
truck, 3 avail 

STUFFERS: Globe 500#, with valves st. st. tubes, 
piping, guaranteed. 

STUFFERS: Globe, 400# like above. 

SKINN a Townsend Model 27, 1 HP., perfect, 
2 ava 

ROCKFORD FILLERS: Model B, like new. 

BACON PRESSES: Bacon-Masters & Ancos, 
built and guaranteed. 

BACON SLICER & CONVEYOR: Anco Hydra- 
matic. A real beauty in perfect condition, com- 


re- 


plete. 
BACON SLICERS: U.S. HD#38 with shing. con- 
vey., rebuilt & guaranteed. 
Many other bargains available and list will be 
sent on request. 
Write or phone EV-ergreen 1-4822 


DOHM & NELKE, INC. 
7700 E. Railroad Ave., St. Louis 15, Mo. 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem 


KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





—ORY-0-VAC EQUIPMENT— 
Complete Cry-O-Vac line in excellent condition, 


consisting of 1-Model HT-E, 1-Model HT-K, and 
Hot Water Spray Tank, all or part of, very 
reasonable. Please contact Thomasma’s, Inc., 


701 Leonard Street, Grand Rapids 4, Michigan. 





CHAIN HOISTS: Have two Robbins & Myers 
electric chain hoists for beef operation, 74% HP 
motor, 3 phase, 60 cycle, 220-240 volt, 60’ per 
minute speed, 20’ lift, new—in original crates, 
Price $840.00 each. FS-221, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: 2—500 ton Southwark Hydraulic lard 
presses with cages, like new. 1—150 H.P. water 
tube boiler 150# w.p., with oil burner. York 
6%x6%_ Ammonia compressor. H,. LOEB & SON, 
4643 Lancaster Ave., Philadelphia 31, Pa. 





FOR SALE: 2 Baker Model 138A, 10% x 10%, 
two-cylinder ammonia ice machines together with 

H.P., 440 volt, direct drive synchronous 
motor. New. In crates! Sacrifice! ACME ICE 
CO., 3604 W. 59th St., Chicago 29, Ill. 





SAW FOR SALE: JONES SUP 36” 
heavy stainless steel roller table. 
$1350.00. Call Garden 


EQUIPMENT WANTED 


WANTED: EVAPORATOR CONDENSOR, 50 tons 
or smaller. GREENLEB PACKING CO., Joelph 
E. Linden, West 12th St., Sioux Falls, 8.D. 


T-54. extra 
Like New. 
5-3480 Chicago. 











WANTED: 10,000 gallon tallow tank; bone crush- 
er, 18” x 20” opening. Also 20’ to 25’ length 
screw conveyor. Also interested in other equip- 
ment. EW-223, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: Refrigerated provision truck. Brooklyn 
phone, Virginia 5-9224, nights. EW-219, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. ¥ 


‘ MISCELLANEOUS 


EAST COAST MEAT BROKERAGE: Seeks addi- 
tional lines in meats and allied items, imported 
and domestic. Contacting wholesalers, chains and 
hotel and restaurant suppliers in Philadelphia and 
vicinity. W-222, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 








BARLIANT'S 


WEEKLY SPECIALS 


fo cen ta me A A RN 
COMPLETE PLANT LIQUIDATION SALE! 
B.A.I. Inspected Slaughtering - Rendering - 
Sausage Making Machinery & 2, gee 
by wk nen es. Bacay NY 
1120 Springw roit, ‘Michigan 
OVER $1,000, 000 REPLACEMENT VALUE 
SALE DATES—JUNE Sth, 6th and 7th 
Plant open for inspection starting June 2nd 
Have you received sour copy of our big 
“Special Liquidation Bulletin’? you are 
not on our mailing list, call or write for your 
copy NOW! Also, be sure to see our two 
page Ad in May 24th issue of the National 








Provisioner, pages 26-27. 











Current General Offerings 


Sausage & Bacon 
bao nipihinc meri SLICER: Anco #832, for lunch- 
eon meats, st style $2,750.00 
WI SAUSAGE. COOKERS: (3) Jourdan ives, stain- 
less steel, galv. iron frame, 9’ x 6!/2 5’3'/." 
wide, w/Wesco Pumps (2!/2") over! ead Sprays, 
Temperature iniiactore Wh 750.00 
9595—CURING MACHINE: Griffith Penetroni, ex- 
cellent condition 
9758—STUFFER: Anco 500 Ib. cap., cabal 
new qaskets, valves, A-! condit! Pe Spans 175. 
1077—STUFFER: Buffalo, 400#, w/valves. ie 
1078—STUFFER: Buffalo, 300% cap 
9165—STUFFER: Globe 200#, with ‘stuffing valves * 
air piping, ready to be placed in powsies $725.00 
10970—ROTO-CUT: Globe 42” x 14” $2,750.00 
bit mag CUTTER: Buffalo og B, 500 Ib. self- 

mptying, !0—knives, 60 HP. mtr. . ...$1 975.00 
IOSSILENT CUTTER: Buffalo 343-B, 250 ib. 25 
HP. ..$550.00 











3—extra set knives 





107 MIXER: Buffalo #3, 700 Ib. cap., 7 HP. 
(stainless bowl available pean. $675.00 
9968—MIXER: Buffalo #1, 200 Ib. cap., 2 H , stain- 





less steel bowl, new gears, V belt dr. $425.00 
9488—GRINDER: Boss, with brand new Buffalo 668 
Heavy Duty bowl & worm, 854” plates, 25 HP. 
motor, excellent condition ,000.00 
1108—GRINDER: Globe mdi. #1562, “Bh” plates. 3 
HP. yan extra plates & knives _...... 785.00 
9755—GRINDER: co H66-B, w/worm, “bowl & 


ring, 25 HP. 
1103 “GRINDER: gc tle #24566, ..$725.00 
1051—PORK-CUT SKINNER: Sornend MT $575.00 
1063—STEAK TENDERIZER: Biro mdi. PRO-8, is 0 





less steel, w/6” alum. hopper . 





9838—LOAF MOLDS: (310) Globe Hoy stain- 
less steel, with covers, 10” x 434” x ai”. ~ $6.50 
9662—HAM MOLDS: stainless steel, with covers, 


like new springs, excellent condition, factory con- 

verted for we as Hoy Molds—Reduced to, ea. $12.75 

143—#108 (1-0-E) 8 Ibs., 11” x 514” x 42” 

eh 4 (0-2-X) 11 Ibs. 11” x 6” x BIG" 

62—##113 (0-2-G) 10 Ibs. 12” x SIA” x 514” 

123—£114 (2-0-E) 12 Ibs: 12” x 64” x SI” 

63—#116 (6-0-E) 15 Ibs., 123%” x 62” x 6/2”. 
9753—HAM MOLDS: (136) Adelmann Ham_ Boiler 

Corp., stainless steel, with covers: 

57—310-2-G, 12” x SIA” x 5/4” 





160—3¢6-0-E, 1234” x 6/2” x 5I/, 
99797—HAM & BACON YRucks. (8) « Shallow 
type, similar Globe 37281, 38” x ra se G.. 
20” iron wheels, w/handles ......_._..__ea. $40.00 

Miscellaneous 
IIII—REFRIGERATED MOTOR TRUCK: 1952 Inter- 


national mdi. L160, newly purchased steel 12’ in- 
sulated bo $950.00 


dy 
9941—-PACKAGE BOILER: ge fy gee 








steam 
eta oil fired, uses #6 oil tt max. W.P., 
50 HP., — 08-15, ASME. pow be can be 
phar tod to g densate return 
system, seo hinadan: controls, pit ns nncenee $3,000, og 
baat pe (DRYERS: (6) 5’ x 16’, og: 
mtr. & starter, A.S.M.E. coded ...._e. $2600.00 
9867—LARD VOTATOR: Girdier Jr. mdi. $2,650.00 


fete ig DEHAIRER: Dupps Rujak #73, “uso 


r., 5 HP. mfr. 
1084--FLAKE- ICER: York DER 10, | ton cap. $675. 
1129—BEEF HOIST: Fang Rujak #16, electric, % 
HP. motor & start .00 
9986—ELECTRIC BEEF "s CALF SKINNING KNIVES: 
(4) like new, factory recond., w/new guar., reg. 
price $395. 00—special close-out price, ea. $275. 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©0. 
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CERTIFIED 

CASING pe he hee —, & ae Company , 
right-Nell Co., The 

COLORS Austicon we eanake 


WARNER JENKINSON MFG., CO. Barliant and Company ...............e+.eeees a 
2526 Baldwin St. ¢ St. Lovis 6, Mo. 3 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. Cincinnati Butchers’ Supply Co., The 


Classified Ads 

Continental Can Company 
Cryovac Company, The 
Custom Food Products, Inc. 








AIR-O-CHEK 
The easing valve with the Daniels Manufacturing Co. 
Darling and Company 
Everhot Manufacturing Company 
 AIR-WAY pam a Bn — Fibreboard Paper Products Corp. ............. 1 1 
—2nd controls flow with same hand First Spice Mixing Company, Inc. .............. aw 
AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill ae 





Globe Campeny, The ;. ..........22-50c0e0000nn 4 9 











Heller and Company, B. ............0000008 co a 


e e Hess-Line Company 
Looking for Something? ....... antic WMandiectatns Cousin 


or Someone? ....... Hygrade Food Products Corporation 


see our classified pages 56 and 57 Kadison Laboratories, Inc. 


Le Fiell Company 
Levi and Company, Inc., Berth. ...............0 45 























Mayer and Sons Co., Inc., H. J. .........2se0eee 8 
Milwaukee Spice Mills ..................0eceeee A) 
Muirson Label Co., Inc. 2... .6.5...0.0 0.003 0c a 


Preservaline Manufacturing Company 


Rath Packing Company, The 
Recold Corporation 


St. Peli: ded: C02. ooo). Sik ce reese cace cos eee 
Schoettle Company, Inc., Edwin J. ............ 
Sioux City Dressed Beef, Inc. ...............4. 
Smith Paper Company, H. P. ...............5: a 
Smith’s Sons Co., John E. ............ Second € Co 
Standard Packaging Corporation 


0 


I 


$ bo | Superior Packing Company 
ymbol.. . 


Tee-Cee Manufacturing Co., The 
Tee-Pak, Inc. 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 


| This 


products (or services) in the 1958 Purchasing Guide Union Carbide Corporation, 
—to help you make better buying decisions. Visking Company Division 
Be sure to study their product information pages U.S. Industrial Chemicals Co. 


when consulting the Purchasing Guide. Si 
Visking Company, 

Division of Union Carbide Corporation. . Front€ 
GET THE FULL STORY | [torch sym! 


You're undoubtedly using the Purchas- many of our Na- Warner-Jenkinson Manufacturing Company .... J 
ing Guide as a matter of course when po Btn a J sd y baie 
working on buying decisions. Why not diss roping med 


E gain the greatest possible benefit “trom they carry detailed 


its use by making it your practice to product informa- While every precaution is taken to insure accuracy, wé 
study the special product information tion in the pages guarantee against the possibility of a change or ommission 


pages carried by many of the leading of the 1958 Guide. this index. 


suppliers to your industry? Here is the 
place to go for detailed, specific in- light the way for 
formation—the kind you need to make to better buy- 
the best possible buying decisions. ite. 





The firms listed here are in partnership with you. The of 
and equipment they manufacture and the service é 
are designed to help you do your work more effic 
economically and to help you make better products w 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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